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Our unceasing search for better ways 
to cure, flavor and season meats, has 


led to many notable advances in 


food technology. 


The scientific know-how gained in our 
research activities over the years, and 
our long experience in meat process- 
ing methods and techniques, are at 
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@ WONDERAP, the one-step wrap, can work 
miracles in your packing operation. HARTFORD 
CITY PAPER COMPANY research experts have 
developed “single-sheet” wrapping for smoked 
meat products by strip-gluing two specially 
designed sheets together. No need to use three 
sheets to do one job; no need for three inventories. 
And the cost? WONDERAP saves up to 
15% of the cost of the old-fashioned three-sheet 
‘wraps. Your packages look brighter . . . colors 
really gleam on WONDERAP’s clean white surface. 


Write for samples and additional information. 
We are at your service. 


HARTFORD CiTY/ PAPER/ COMPANY 
GLASSINE © GREASEPAOOF @ SPECIALTY PAPERS 
Main Office: Hartfore , indiana 

CHICAGO OFFICE: NEW YORK OFFICE: 


620 First Nat. Bank Bldg. 15 Park Row, Suite 2206 
38 S. Dearborn St., Chicago 3, Ill. New York 38, New York 
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Benson Begins Reorganization of USDA 


Secretary of Agriculture Ezra Taft Benson has ordered his 
reorganization of the Department of Agriculture to be put into 
effect immediately despite growing Congressional opposition to 
the plan. The reorganization puts all the services agencies of the 
USDA under four main groups: Federal-States Relations, Mar- 
keting and Foreign Agriculture, Agricultural Stabilization and 
Agricultural Credit. It abolishes the Bureau of Agricultural Eco- 
nomics and the Production and Marketing Administration as well 
as seven regional offices of the Soil Conservation Service. Most 


controversy has come from the abolition of the regional soil con- 
servation offices. 


VE Still a Threat—Dr. Mulhern 


Vesicular exanthema is still a threat to the livestock industry 
of the United States, according to Dr. Francis J. Mulhern of the 
Agricultural Research Administration. He told the U. S. Live- 
stock Sanitary Association meeting in Atlantic City that there 
still is a good possibility that the disease may sweep across the 
country again unless measures are taken to prevent it. (VE 
spread to South Carolina this week and now affects nine states. 
See story on Page 25.) Dr. Mulhern was optimistic that the dis- 
ease can be controlled with proper cooperation. A chief weakness 
in the control and eradication program, he said, is that only 
about 31 per cent of the 14,000 premises that feed garbage to 
swine are cooking the material. 


Foot-Mouth Area to Get Packing Plants 


Two meat packing plants will be built in the Mexican state 
of Vera Cruz by the joint U. S.-Mexican Foot and Mouth Disease 
commission in an effort to remove Mexican objections to slaugh- 
ter of cattle as a means of wiping out the disease. A commission 
announcement said the cost will be $1,750,000. The United States 
has been insisting that only slaughter of cattle in the area of the 
latest outbreaks of the disease can wipe it out. The Mexicans are 
hesitant about killing any but sick cattle and hoped to protect 
others by vaccinations. 


Cudahy, CIO Sign Wage Pact 


The Cudahy Packing Co., Omaha, announced this week that 
it had signed an agreement with the United Packinghouse Work- 
ers of America, CIO, providing a general wage increase of 5c an 
hour in addition to a fully-paid health insurance program. The 
wage increase will be retroactive to September 28 and the insur- 
ance coverage will begin December 1, according to J. J. Feeney, 
vice president in charge of industrial relations. 














OES the average meat packer lack 
the proper delivery equipment to 
handle fresh frozen poultry? Is 
he, in point of fact, missing an oppor- 
tunity to augment his sales volume by 
not merchandising frozen poultry along 


with his meat products? These two 
questions were asked by a large south- 
eastern poultry processor who, incident- 
ally, does not solicit business from meat 
packers. He is of the opinion that the 
meat industry, as a whole, does not have 
adequate delivery equipment for han- 
dling frozen poultry. 

Whether or not poultry constitutes a 
growing market is a fundamental ques- 
tion the meat packer ought to consider. 
Statistics, both in regard to production 
and consumption, prove poultry to ke 
one of the most rapidly expanding food 
products. Charles E. Hughes of Armour 
and Company’s Livestock Bureau points 
out that per capita consumption of poul- 
try is currently 80 per cent greater than 
it was 43 years ago.! 

Speaking before the last American 
Meat Institute convention, J. Russell 
Ives of the AMI department of market- 
ing, said the per capita consumption of 
poultry in 1954 would be 27.4 lbs., a 
gain of 5 per cent over 1952. This esti- 
mated poultry consumption is approxi- 
mately 45 per cent of pork consumption, 
37 per cent of beef, 300 per cent of veal 
and 670 per cent of the estimated lamb 
and mutton consumption.2 In its article, 
“The Fabulous Market for Food,” 
Fortune Magazine plotted the growth of 
frozen and canned poultry from 1941, 
using 1950 as the base year of 100 per 
cent. On this basis, poultry processing 
activities amounted to 30 per cent in 
1941 and slightly more than 200 per 
cent in 1953.3 Clearly then, the market 
for poultry is here. 

Can the average meat packer mer- 
chandise this product? Of course, sev- 
eral of the major packers have been 
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active in the poultry business. Two have 
developed special birds to meet the de- 
mand for lightweight, meaty poultry. 
Moreover, one of the progressive inde- 
pendent medium sized packers has con- 
structed a separate plant for poultry 
processing. 

Some meat packers and meat whole- 
salers have merchandised poultry for 
many years. Even back in 1982, the era 
of the triple A hog, Fulton Market and 
Provision Co., Chicago, had a dressed 
poultry business that required the serv- 
ices of one full time salesman and 
moved several truck loads of freshly 
iced and dressed poultry. 

Today, with the modern fully eviscer- 
ated and freshly frozen poultry, several 
meat packers handle poultry in addition 
to their meat products. Their experi- 
ence, plus the recommendations of truck 
refrigeration and truck body manufac- 
turers shows how frozen poultry and 
other allied frozen foods can be han- 
dled by the meat packer with his pres- 
ent delivery facilities. 

A southeastern packer handles frozen 
fish, poultry and shrimp in what he 
describes as a “wonderful sideline that 
fits in very nicely.” This packer’s 
straight delivery trucks have a freezer 
compartment box approximately 30 in. 
wide by 36 in. long and 36 in. deep. 
In this box, dry ice is placed along with 
the frozen product. With the exception 
of three trailer units which are equipped 
with Thermo-Kings units, the packer 
refrigerates his trucks with ice and 
rock salt plus finishing off with dry ice. 

The trucks make from 40 to 110 
stops, some be.ng on the road for 24 
hours. The packer said that with the 
exception of the three hot summer 
months he delivers his product in good 
condition. Even the summer month de- 
livery is not considered too difficult; 
the firm has enjoyed a very good job- 
bing business on the frozen items mer- 
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chandised. The packer is aware that his 
refrigeration can be improved. He in- 
tends to improve it as replacements 
for the truck bodies are purchased. 

An Ohio packer whose frozen food 
volume runs above 200,000 lbs. per week 
uses high side mechanically refrigerated 
trucks in conjunction with Shamrock 
containers. While he handles fruits and 
vegetables, he reports also delivering 
the frozen product in perfect condition. 
The trucks average from 35 to 80 stops 
per run. 

Another midwestern packer who han- 
dles frozen juices, fruits and poultry 
has a freezer equipped with a flush wall 
truck loading platform. After his trucks 
are loaded with packinghouse products, 
they are backed to the freezer loading 
dock and loaded with their portion of 
frozen items. The delivery units are 
equipped with Thermo-King units capa- 
ble of holding 0° F. temperature within 
the truck body. The packer finds that 
by loading frozen foods directly into a 
truck from the freezer as last items go- 
ing into the load, and setting the truck 
refrigeration controls for just below 
freezing, that product is delivered in 
good condition to his customers. 

An Indiana packer who handles frozen 
juices and fish on a pre-order basis only 
uses double wall corrugated containers 
for packing these products. The truck 
bodies are equipped with three holding 
plates and leave the plant with an in- 
terior temperature of 38° F. and return 
after a 12 to 13 hour run with an in- 
terior temperature of 48° F. The trucks 
average about 45 stops with two door 
openings at each stop. 

Frozen juices may be returned to the 
plant and at times in warm weather 
they do have a certain amount of slush- 
ing which is not considered injurious. 
The fish, however, may not be returned 
once ordered. This packer feels that 
present high temperature refrigerated 


National Provisioner—November 7, 1953 


a 


’ 





r¢ 


delive: 
poultr 

Whi 
delive 
frozer 
mined 
livery 
food | 
the P 
istrati 
that 2 
handl 
fresh 


| insula 


those 
sively 
friger 
of fac 
consic 
produ 


60 waM 
sore COMP. 


ES 


The 


Ne 
" 


his 
in- 
nts 


ood 
eek 
ted 
ock 
and 
‘ing 
ion. 
ops 


an- 
ltry 
vall 
icks 
cts, 
ling 
. of 
are 
\pa- 
thin 
that 
[co a 
go- 
‘uck 
low 
1 in 


zen 
only 
ners 
‘uck 
ling 

in- 
burn 

in- 
icks 
loor 


the 
ther 
ush- 
ous. 
ned 
that 
ated 


953 





aPacker 


‘rozen 


delivery equipment is not suitable for 
poultry. 

Whether or not present packinghouse 
delivery equipment is suitable for 


' frozen poultry delivery can be deter- 


mined in part by a study of the de- 
livery equipment used by other frozen 
food handlers. In a survey conducted by 
the Production and Marketing Admin- 
istration, USDA, 1949, it was found 
that 22 per cent of the wholesalers who 
handled frozen food items along with 
fresh foods had neither refrigerated nor 


. insulated trucks.4 Even 11 per cent of 


those who handled frozen foods exclu- 
sively had trucks which were neither re- 
frigerated nor insulated. As a matter 
of fact, of the various food wholesalers 
considered, only the meat and dairy 
products wholesalers as a group had 
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delivery trucks which were either re- 
frigerated or insulated. All the other 
food industries had a percentage of 
units which were standard truck bodies. 
The poultry wholesalers had 87 per- 
cent of their vehicles neither insulated 
nor refrigerated. 

The survey showed that 75 per cent of 
the food wholesalers handled both fresh 
and frozen products and 60 per cent of 
the wholesalers used the same truck 
facilities for the delivery of both items 
Only 20 per cent had separate low tem- 
perature trucks for the handling of the 
frozen foods. 

The meat wholesalers had 66 per cent 
of their trucks refrigerated and 34 per 
cent insulated. The study reported that 
in terms of truck body temperature 
stability, trucks which were mechani- 
cally refrigerated maintained a more 
constant temperature. 

The type of business conducted had 
a bearing on the refrigeration deemed 
essential. Food wholesalers selling to 
the institutional trade were less in- 
clined to use refrigerated trucks as they 
managed to make their deliveries in a 
short time. Sixty per cent of wholesal- 
ers servicing the institutional trade 
made their deliveries in three hours or 
less. On the other hand, 69 per cent of 
the food wholesalers servicing the re- 
tail trade required between seven and 
nine hours. 

In terms of distance covered on their 
delivery runs, 66 per cent of the food 
wholesalers made deliveries in a radius 
of 15 miles for local business. On long 
distance delivery, which obviously re- 
quired a different type of truck re- 
frigeration, 66 per cent delivered in a 
50-mile radius and 15 per cent made 
deliveries beyond a 200-mile radius. 

The type of delivery made had a 
marked bearing on the facilities used. 
When wagon salesmen were used for 
the frozen food sales, 82 per cent of the 
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trucks were refrigerated; whereas only 
37 per cent of the vehicles were re- 
frigerated and 35 insulated if advance 
salesmen were employed. 

The reason is obvious. The wagon 
salesman keeps his doors open longer 
as he assembles the customer order 
whereas the straight delivery truck 
has the doors open long enough only 
to take out the order for the stop. 

Furthermore, 86 per cent of the 
wagon drivers had their vehicles on the 
road seven hours or longer while only 
45 per cent of the straight delivery 
runs required this time for completion 
of deliveries. 

In discussing the practical applica- 
tions of handling the two items, namely 
meat products and frozen foods such 
as poultry, in one vehicle, D. F. Pillow, 
sales engineer for one of the major 
eutectic plate manufacturers, said he 
always considered frozen foods to re- 
quire low temperatures in a range of 
0° F. to 5° F., whereas fresh meats re- 
quire 38 to 40°F. A truck handling 
meat products will require 4 in. of in- 
sulation while a frozen food truck body 
requires 6 in. of insulation. He said a 
proper economic balance between in- 
sulation and refrigeration equipment is 
obtained by using these different thick- 
nesses. 

In the past the firm has supplied hold 
over plates containing a eutectic solu- 
tion with a freezing point of minus 
18 degrees which has been satisfac- 
tory for handling foods such as ice 
cream, Plates sold to meat packers for 
fresh meats refrigeration have a freez- 
ing point of 18° F. 

He states the low temperature sur- 
face plate area containing the minus 
18° F. solution required in a 4-in. in- 
sulated truck would be too great for the 
frozen food needs, and the temperature 
would be too low for the meats. Hence 
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Pillow recommends a two-compartment 
truck. One compartment with 6 in. in- 
sulation to maintain a temperature of 
approximately 0° F. through the use of 
the minus 18° F., plates and the other 
compartment would be insulated with 
4 in. using the 18° F. hold over plates. 

Both the high temperature and the 
low temperature plates can be refriger- 
ated from a single refrigeration ma- 
chine by the use of a suction pressure 
regulating valve in the suction line lead- 
ing to the high temperature plates. A 
check valve should also be installed in 
the suction line leading to the low tem- 
perature plate to prevent the higher 
temperature gas from backing up into 
the low temperature plates, and there 
condensing. The refrigeration machine 
must necessarily be selected to operate 
at a suction temperature of from 10 to 
15 degrees lower than the freezing 
point of the eutectic solution of the low 
temperature plates. If this or lower 
suction temperature is maintained, the 
eutectic solution can be frozen during 
the night in approximately 10 hours, and 
the trucks ready for operation the next 
morning. 

Pillow said his firm manufactures a 
mobile unit called Kold-Trux which can 
maintain the temperature desired while 
the truck is in operation, provided the 
truck cannot return to the plant for 
hook-up to the refrigeration system. 

Sid Crofts, vice president of one of 
the major truck body manufacturers, 
said that while dual temperature bodies 
have not been made by his firm for the 
meat industry, some of their dairy prod- 
ucts processor customers have been 
using this type of truck for a number 
of years. He cited the experience of 
Fairmont Foods Co., which handles both 
frozen and fresh poultry products and 
distributes them in sparsely populated 
areas, The combination unit has proved 
a successful solution to Fairmont’s 
multiple delivery problem, with trucks 
a long time on the road. 

Crofts declared there is no reason 
why such a body could not be used suc- 
cessfully by meat packers for handling 
frozen foods along with their fresh meat 
products. 

He said a typical combination body 
would have one compartment holding a 
minus 10° F. temperature and a fresh 
products compartment holding a tem- 
perature of 35° F. to 45° F. These two 
sections would be separated by a heavily 
insulated partition, and entrance to 
them obtained by a full height door on 
the curb side of the body for the low 
temperature section and a full height 
door in the rear of the body for the 
high temperature section. The entire 
unit could be refrigerated by a self- 
contained condensing unit connected to 
two low temperature hold over plates in 
the frozen section and two high tem- 
perature hold over plates in the other 
section. The different temperatures 
would be controlled by a two-tempera- 
ture valve properly located in the re- 
frigeration system. If the truck re- 
mained out overnight the self-contained 
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SECTIONAL VIEW of frozen foods refriger- 
ated truck body shown on the preceding page. 


condensing units could be plugged into 
an electrical outlet for hold over plate 
eutectic solution pull down, or be pulled 
down by the central ammonia refriger- 
ating system at the plant. 

H. O. Kirkpatrick, chief engineer for 
a mechanical refrigeration unit which 
operates from the truck motor or in- 
plant electrical plug, said his firm’s 
mechanical equipment can give dual 
truck temperature refrigeration below 
0° F. in one compartment and 35 to 
45° F. in the other. He said the average 
12 to 15-ft., 6-in. insulated truck body 
can be pulled down with a 1% hp. com- 
pressor to minus 20° F. and maintain 





Moderate Expansion in 
Livestock Seen for 1954 


A moderate expansion in livestock 
operations during the 1953-54 feeding 
year is expected by the American Feed 
Manufacturers Association. The asso- 
ciation’s feed survey committee has 
just completed its report on feed sup- 
plies and uses for the coming year. 

The report indicates a 1954 spring 
pig crop of 54,784,000, or 8 per cent 
more than in the spring of this year. 
The 1953 fall pig crop was set by the 
committee at 34,500,000 head, or 2.5 per 
cent less than the pig crop of last fall. 

The feed survey group feels that to- 
tal beef cattle numbers probably will 
show a further increase of about 3 
per cent as of January 1, 1954. Some 
of the southeastern and other farm 
states have increased breeding herds, 
compensating for reductions which 
have occurred in some dry range sec- 
tions. 

An analysis of feed supplies and es- 
tumated feed use indicates adequate 
supplies of feed grains and other low- 
protein concentrates and a shortage of 
high protein feeds. 


a 0° F. to 10° F. temperature in route. 
A large 32-ft. semi-trailer would re- 
quire a 5 hp. compressor to maintain 
0° F. For zero temperature protection, 
the firm manufactures hold over plates 


of % in. thickness which, when prop- | 


erly installed, provide six hours of 
stored refrigeration. 

Besides mechanical methods of re- 
frigerating frozen products there are 
other means such as the containers and 
dry ice previously mentioned, along 
with newly developed reusable chemical 
ice. 

Clearly, it is within the province of 
current meat packing equipment to han- 
dle frozen items. The need and the 
nature of additional protection required, 
besides that provided by the packers’ 
delivery equipment, will be determined 
by the volume of frozen food sales and 
the nature of the packer’s selling and 
delivery operation. 
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Benson Says States Should 
Carry Bigger Farm Load 

Secretary of Agriculture Ezra Taft 
Benson told the annual conteience of 
southern governors this week that the 
administration is going to ask the states 
to share more of the responsibility and 
financial load for helping the American 
farmer. 

“The suggestions which we will 
make to the Congress early next year 
for improvements in the current farm 
programs will recognize the need for 
greater state and local participation,” 
he said. Benson listed agricultural re- 
search as one area in which states 
should assume greater responsibilities. 


$100,000 Alabama Program 
To Fight Swine Diseases 


The Alabama state board of agricul- 
ture has approved a new $100,000 pro- 
gram aimed at stamping out swine dis- 
eases in the state. 

Members meeting recently in Mont- 
gomery decided to spend $30,000 for hog 
cholera serum and vaccine. The rest 
of the money appropriated by this 
year’s legislature will be used for gen- 
eral disease control work. 
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HE almost unbelievable destruction 

caused by the recent explosion and 

fire at the large industrial plant at 
Livonia, Mich., poses two serious ques- 
tions for executives in the meat pack- 
ing and other industries. These are: 

1. Were a serious fire or other dis- 
aster to hit your packing plant, what 
would happen? 2. Would the company 
re-establish itself bigger and better 
than ever (or at least maintain its pres- 
ent status)—would it resume operations 
with crippled facilities—or would it 
pass entirely out of existence? 

Unfortunately, the odds on a pack- 
ing plant picking up efficient production 
within a reasonable time are not as 
good as might be supposed at first 
glance. Based on instances where there 
was adequate fire insurance, the latest 
available figures (nationwide) reveal 
that for all types of concerns suffering 
a serious fire loss, only 17 per cent were 
able to continue on unimpaired. As to 
the rest, 40 per cent of the total were 
able to resume operations with impaired 


* credit, and 43 per cent never opened 


their doors again. These figures would 
be even higher were they computed on 
losses where the fire insurance was 
deficient. 

What is the reason for this inability 
to return to normality after an indus- 
trial concern has been struck by dis- 
aster? The answer is simply that 
ordinary insurance is insufficient in it- 
self to pay for the terrific costs in- 
volved in putting a damaged plant back 
on its feet. 

There is one way, however, for the 
packing plant to beat these unfavorable 
odds, and that lies in the ownership of 
business interruption insurance. This 
coverage is designed to aid a disaster- 
ridden plant get back its production as 
soon as possible with a minimum of 
financial worries. Here are some of the 
ways in which the policy accomplishes 
this purpose. 

WHAT BUSINESS INTERRUPTION 


INSURANCE COVERS: Business in- 
terruption insurance will pay for the 
actual loss of earnings due to partial 
or total suspension of production caused 
by fire or other peril (windstorms, tor- 
nados, civil commotions etc.). It reim- 
burses the insured for the time neces- 
sary (with reasonable exercise of dili- 
gence) to rebuild, repair or replace 
damaged or destroyed property. 

In other words, it will pay for the 
things that the gross earnings would 
have paid for if disaster had not inter- 
fered with the company’s operations. 

WHAT ARE GROSS EARNINGS? 
For the purpose of establishing the risk 
involved in this insurance, the gross 
earnings are generally defined as “the 
total sales value of production through 
use of the property described in the 
policy, less the cost of the products 
from which such production is derived.” 

It is from these gross earnings that 
the packing plant pays for operating 
expenses, cost of sales, and net profits. 
The source of such income dollars is 
choked off, however, with the suspen- 
sion of operations and is not compen- 
sated for by ordinary property damage 
type of insurance. 

HOW MUCH DAMAGE CAN A 
PACKING PLANT TAKE? The gross 
earnings of a packing plant can be 
materially reduced through a disaster 
that falls far short of complete de- 
molition. In fact, experience has shown 
that a relatively small amount of prop- 
erty damage can cause a surprising loss 
in income dollars. It is not uncommon 
to find that where fire, explosion and 
similar peril have resulted in less than 
$10,000 physical damage, this has been 
followed by more than $100,000 loss in 
income dollars. For instance, destruc- 
tion of the slaughter floor, the cutting 
room, the smokehouses, the coolers or 
other vital areas would each make 
heavy inroads in the packing plant’s 
output, 

It is the injury to equipment and im- 
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Will Fire or 
Other Disaster 


STOP 


Your Business? 


By J. E. ANGEL 


portant work quarters that causes most 
of the trouble. A bad fire could, for 
example, leave a considerable portion 
of a packing plant standing and yet re- 
sult in up to 100 per cent shut-down for 
many months. The business interrup- 
tion policy pays for partial as well as 
total suspension of operations. This is 
important. Without the help of an in- 
surance company, keeping the head of 
the business above water during the 
time necessary to rebuild and to re- 
place equipment would probably exert 
terrific pressure upon a plant’s financial 
resources, 

WHAT SPECIFIC EXPENSES GO 
ON DURING A SHUT-DOWN? In 
event of disaster, a total or partial sus- 
pension of packing house operations 
would present these continuing ex- 
penses: 

1. THE SALARIES OF TOP OFFI- 
CIALS: Since the ultimate aim is to 
resume normal operations as soon 
as possible, the plant could ill afford 
to suffer additional loss through re- 
duction of its executive staff. For 
this reason, the salaries of the of- 
ficials have to be paid, even though 
the gross earnings have been stopped 
or impaired. 

2. THE COST OF HOLDING THE 
SALES FORCE INTACT: In order 
to protect the buying accounts, the 
salesmen would have to make con- 
tact with the customers and try to 
keep everyone happy during the 
shut-down. 

3. THE MAINTENANCE OF THE 
SUPERVISORY STAFF: It would 
be essential to retain a staff of 
skilled workers to oversee putting 
the plant into shape during rebuild- 
ing and to install new equipment as 
soon as it arrives. 

4. PIVOTAL EMPLOYES SHOULD 
BE KEPT ON THE PAYROLL: 
Key employes are forced to look for 
work elsewhere when their salaries 
are stopped; the money spent in 
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training them is thereby lost. Also, 
in certain departments, the front of- 
fice for example, workers would be 
kept busier than ever expediting 
reconstruction. 

FIXED EXPENSES GO ON EVEN 
THOUGH THE INCOME DOLLARS 
DWINDLE: Every meat packing 
plant finds that it has certain fixed 
charges to meet even though it is 
not in full production. These may 
include taxes, rent, heat, light and 
power, postage, interest on indebted- 
ness and advertising. 
EXTRAORDINARY EXPENSES 
THAT FOLLOW A DISASTER: In 
addition to fixed expenses, sudden 


peril gives rise to unusual expenses. 
Among these are overtime expense 
to hurry construction, rent of addi- 
tional space, extra costs in rushing 
new equipment to the plant and 
similar items. 

It is to pay for such continuing 
charges as these that business interrup- 
tion insurance is designed. Coupled with 
sufficient property insurance, it is the 
best answer to the threat of business 
dissolution which accompanies fire and 
other disaster. 

IS BUSINESS INTERRUPTION IN- 
SURANCE EXPENSIVE? No. As a 
matter of fact, this coverage is surpris- 
ingly cheap. The cost is lower per $100 
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A complete 
line for 
SANITARY—Tangent rie te 
draw-off is easy to sausage 
clean. Open bead can- manufacturers, 
not gather or hold eeaeing 
dirt. Kettle meets all 
Sanitary codes. 
COVERS—Availablein 
two types; one-piece 
(attached) or two- KETTLES 
piece (removable). 
Lips extend over kettle 
bead. 
SEAMLESS — Inside DRUMS 
and outside shells are 
drawn from individual gee 
sheets of strong alu- Available in 10, 20, 
minum alloy. No in- 30, 40, 60, 60, 100 snes 
. & 150 gallon sizes. 

side welds. 


HIGH EFFICIENCY — Wear-Ever 
Aluminum reaches temperature 
fast. In many instances, production 


time is lowered. And cooking re- tra years of Wear PANS 
sults are easily controlled, because service. Line 
cooking stops quickly when steam ALUMinaas 
is turned off. ¢ 
MAIL THIS COUPON TODAY: APE Man CONTAINERS 


GS OS Oe ee ee ee ee ee ee ee es 
THE ALUMINUM COOKING UTENSIL COMPANY, INC., 


(] Have a representative see me about your steam jacketed kettles 


[J Send me your catalog 


Fill in, clip to your letterhead and mail 
ee ee 






Also pedestal type. wr 
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TOUGH ALLOY— >© 
Wear-Ever’s extra- 
thick, extra-hard alu- 


TRUCKS 
minum alloy gives ex- 7 





411 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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insurance than either the equipment or 
building policies. The cost of support- 
ing this kind of insurance can be con- 
sidered as a premium investment in a 
stand-by plant which would help to 
maintain earnings in case a disaster 
hampers production. 

There are several factors involved in 
setting up a business. interruption 
policy. The most advantageous form 
and the proper amount of insurance 
should be determined by each packing 
plant’s particular circumstances. In 
event this coverage is not now carried, 
it is prudent to investigate the cost of 
gaining this protection. To do so is to 
gain assurance that the company will be 
a “going concern” one year from today, 
even though the plant is unfortunate 
enough to suffer a bad fire or other dis- 
aster. 


Britain Anthrax Traced to 
Bone Meal From Far East 


Further evidence of danger in the use 
of unsterilized bone meal from foreign 
countries is reported in the British 
medical Journal, The Lancet, which says 
that 13 cases of anthrax in human be- 
ings in Britain are believed to be due 
to contact with sun-dried bone meal 
imported from the Far East. 

(Last year’s outbreaks of anthrax in 
Ohio, Illinois and Indiana were traced 
to bone meal from Belgium, some of 
which originated in India and Afghan- 
istan. See NATIONAL PROVISIONER of 
April 5, 1952.) 

An unspecified increase in cases of 
anthrax among farm animals in Britain 
also may be due to the use of bone meal 
fertilizer and feeding stuffs, the report 
states. 

Britain now imports about 1,000 tons 
of bone meal each month from several 
sources, including South Asia areas 
where animals are said to have died 
from anthrax. i 


Wholesale Price Indexes 


Wholesale price indexes for the week 
ended October 27 compiled by the Bu- 
reau of Labor Statistics showed meat 
at 87.0 per cent, down slightly from the 
87.4 of the previous week. Livestock 
and related products dropped 0.3 per- 
cent. The total drop was a composite 
of a 1.5 per cent gain for fats and oils 


and 19.0 for tallow and a drop of 5 per | 


cent for hogs and 12.1 per cent for 
lard. 


Jamaica Bans U. S. Pork 


Importation into Jamaica of all fresh, 
frozen, cured and pickled pig meat from 
the United States is prohibited until 
further notice by a Jamaican director 
of agriculture circular dated October 
5. The announcement said only con- 
signments shipped before October 9 
would be handled. The ban is due to 
vesicular exanthema in the United 
States. 
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Packers Still Selling 
Dressed Beef Below Cost, 
AMI Survey Reveals 


Although cattle supplies have in- 
creased and prices have declined, meat 
packers have been selling dressed beef 
at wholesale for fewer dollars than 
they paid for the live animal on the 
hoof, the American Meat Institute said 
this week in reporting on a survey. 

“As of mid-October,” the Institute 
said, “the average price of choice grade 
steers at Chicago was 25.8¢ a pound. 
This meant that the meat packer paid 
$258 for a_1,000-lb. steer of this grade. 
These steers yielded 590 lbs. of Choice 
grade dressed beef — the kind most 
desired by consumers — and the beef 
was sold to retailers at an average 
price of 41¢ a pound, meaning that the 
retailer paid the meat packer $241.90, 
or $16.10 less than was paid for the 
live animal. The value of by-products, 
such as hides, fats, etc., in part offset 
many of the packer’s dressing, hand- 
ling and selling expenses. 

“The survey, prompted by the cur- 
rent discussion of cattle and _ beef 
prices, also showed the retailer was 
able to obtain 450 lbs. of retail cuts 


from the choice grade carcass, the 
remaining poundage being natural 
shrinkage, trimmings, waste, bones, 


etc., of little or no value. For the 450 
Ibs. of retail cuts he obtained $291.40. 
These figures are averages for all 
kinds of stores, including cash and 
carry, charge and deliver, in high rent 
areas and in low rent areas. The retail 
markup, of course, must cover such 
costs (and they have been increasing) 
as rent, labor, depreciation on equip- 
ment and fixtures, as well as shrinkage, 
trimming waste, etc. 

Following is a table which shows the 
average retail prices in a large num- 
ber of stores of all kinds in the Chi- 
cago area, the number of pounds of 
each kind of cut obtained from choice 
careasses and the total value of each 
of the various cuts. 

Retail 


Lbs. Price Total 
Porterhouse, 
T-bone & club steak .... 35 $1.00 $ 35.00 
eS ee nh .88 48.40 
Round steak ............ 50 17 38.50 
pO Sr 30 65 19.50 
Boneless rump roast .... 25 .89 22.25 
UCM. TOSS 5. yi ccssccce 105 55 57.75 
ME 6 i5.bcs seudes 00 42 42.00 
Stew meat and 
miscellaneous cuts ...... 50 56 28.00 
450 $291.40 
Davison, Thorne to Help 
Steer C. of C. Farm Work 


Homer R. Davison, vice president of 
the American Meat Institute, and Ger- 
ald B. Thorne, vice president of Wil- 
son & Company, Chicago, have been 
named by the Chamber of Commerce of 
the United States to serve on its agri- 
cultural department committee for 
1953-54. 

The committee, made up of repre- 
sentatives from all the major agricul- 
tural areas of the nation, will advise 
the Chamber on the work of its agri- 
culture department for the coming year. 
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You too 
can save on 
labor costs 


Three men doing what one could easily do. Is that the story in 
your plant? ‘Ridiculous,’ you'll say. But is it? Can you 
truthfully say that your plant couldn’t be operated more 
efficiently at a greater saving in labor costs. 


We at DUPPS say that it can be. For example, we rearranged 
the layout in a rendering plant recently and eliminated 2 out 
of 3 operators in the tankage handling department. The cost 
of the changes were less than the combined yearly wage of the 
men eliminated. 


This is only one of many instances where DUPPS Planned for 
Profit Engineering made substantial savings. We probably can 
do the same for you in your plant at a very nominal cost. Let 
us make a survey—if you’re not convinced there’s no obligation 
on your part, but we’ll bet you will be. Write us today. 





COMPANY 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING 


EQUIPMENT 
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EXTERIOR OF Brandon plant, growth of which has been tailored to single level operation. Employe comfort rooms are on second level. 


Brandon Keeps Expanding—on the Level 


and general manager, Brandon 
@ Packers, Limited, claims he has 
one of the lowest manufacturing costs 


J C. “CAM” Donaldson, president 


‘ite dah ' 
Cit A hin | 


; Sh) | 
Wh} 


VIEW OF SLICING-packaging room. At far end of line is the bacon slicing operation, serviced 
with slabs from adjacent cooler. In foreground is sausage slicing and packaging setup. 





FOLLOWING THE stuffing operation, all product is handled 
movement through the- entire processing, storage and packaging cycles in the one-level plant. 


22 


per cwt. of finished product in the 
whole Canadian meat packing industry. 
To a large degree he attributes this 
low cost to the continued employment of 





either by rail or truck cage 


the single level plant layout which per- 
mits maximum flow of product with a 
minimum of handling. 

Equally important, the plant super- 
intendent exercises the maximum 
amount of supervisory control. He can 
make the rounds of the whole plant in 
a matter of five minutes. This constant 
supervision keeps the entire crew alert, 
not only as to productivity but also as 
to quality of product. 

The nucleus of this Brandon, Mani- 
toba plant was built in 1940 and greatly 
expanded under the impact of war time 
production. While the plant has grown 
through additions and alterations, it 
always has expanded within the mas- 
ter plan outlined by Donaldson. 

There have been changes within de- 
partments and even in the nature of 
the operation itself, but always the 
time saving feature of a single level, 
forward product movement has been 
retained. Within recent years the plant 
has added some 10,000 sq. ft. bringing 
total work area to 70,000 sq. ft. 

The latest addition converted the old 
kill floor into coolers, increasing ca- 
pacity to 400 head of beef and 1,200 
head of pork. A new kill area was 
added to one side of the building, and 
along the other side, a 34-ft. addition 
runs the full length of 294 ft. The 
plant also has a total of 34 livestock 
pens. Its weekly kill capacity is 400 
cattle and 2,000 hogs, as well as small 
stock. 

Within the plant, alterations were 
made to enlarge the sausage manufac- 
turing facilities. Space formerly de- 
voted to processing of poultry was re- 
furbished to house the expanded sau- 
sage and smoked meats operations. In 
1952 sausage output was 1,800,000 Ibs. 
and smoked meats 1,700,000 Ibs. 

In this area a prepackaging room 
was added for the packing of some 30 
to 40 items which are sliced or chunk 

(Continued on page $4) 
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Propose Changes in Basic Inspection Rules 








A number of changes in the basic 
meat inspection regulations have been 
proposed by the Secretary of Agricul- 
ture. The major changes proposed are, 
in effect, as follows: 

1. If condemned carcasses and prod- 
ucts are thoroughly hashed or crushed, 
the conveying systems, rendering tanks, 
etc. used in further handling of the 
material need not be locked or sealed 
during tanking. 

2. Cresylic disinfectant is one of the 
materials named for denaturing con- 
demned carcasses or products moving 
out of an inspected establishment. 

8. Where a pre-colored casing is 
used on a product, and the coloring is 
not transferable to the product and not 
misleading, the casing need not be 
marked “casing colored.” 

4. No marks of inspection are neces- 
sary on plain unprinted wrappings, 
such as stockinettes, cheese cloth, pa- 
per and crinkled paper bags for prop- 
erly marked fresh meat, including car- 
casses and primal cuts, which are used 
solely to protect the product against 
soiling or excessive drying during 
transportation or storage. 

5. Section requiring sealing of tank 
ears and tank trucks of edible products 
is deleted. 

6. Product labeled “ham_ spread,” 
etc., must contain not less than 50 per 
cent of named meat ingredient, but 
other meat and fat may be used to give 
spreading consistency provided it does 
not detract from the character of the 
named spread. 

7. The preparation of cooked cured 
product such as hams, pork shoulders, 
pork shoulder picnics, pork shoulder 
butts, and pork loins, either by moist 
or dry heat, shall not result in the fin- 
ished cooked article weighing more 
than the fresh uncured product; that is, 
the weight of the finished cooked ar- 
ticle plus the weight of the skin, bones, 
fat, and trimmings removed during the 
preparation shall not exceed the weight 
of the fresh uncured product. 

8. Product labeled “chopped ham,” 
“pressed ham,” “chopped ham with nat- 
ural juices,” and “pressed ham with 
natural juices,” shall be prepared with 
ham containing no more shank meat 
than is normally present in the bone- 
less ham. The weight of the cured 
chopped ham prior to canning shall not 
exceed the weight of the fresh uncured 
ham, exclusive of the bones and fat 
removed in the boning operations, plus 
the weight of the curing ingredients 
and 8 per cent moisture. 

9. No reference to color need appear 
on the label of a product on which a 
pre-colored casing is used, provided color 
is not transferable nor misleading. 

10. List of ingredients which may 
be added to products is amended to 
read “approved sugars” rather than 
“sugar (sucrose), refined corn sugar 
(dextrose).” 
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11. Scotch-style hams, smoked hams 
and shoulders specially prepared for 
distribution in tropical climates, and 
smoked hams delivered to the armed 
services, are excepted from the list of 
products which must be heat-, cold- or 
cure-treated for destruction of trichina. 

12. List of approved antioxidants is 
amended to include. monoisopropyl ci- 
trate not to exceed 1/100 of 1 per cent 
or when used in combination with other 
antioxidants, not to exceed 5/1000 of 
1 per cent. 

13. Exporter of uninspected tallow, 
stearin, oleo oil, etc., must furnish col- 
lector of customs at port of export 
with a “certificate” that the product is 
inedible rather than an “affidavit.” 


VE Quarantine Placed on 
South Carolina County 


The USDA announced this week that 
federal vesicular exanthema quaran- 
tines have been imposed in Charleston 
County, South Carolina, and removed 
in Somerset County, Maine. The action 
was taken in Amendment 11, BAI 383. 

The entire state of California and 
areas of eight other states now are 
under VE quarantine. In addition to 
South Carolina, states partially af- 
fected are Maine, Massachusetts, New 
Jersey, New York, Pennsylvania and 
Texas. 


Livestock Expert Sees 
‘Brighter Days Ahead’ 


R. J. Riddell, executive vice president 
of the United States National Live 
Stock Exchange believes that “brighter 
days lie ahead for cattlemen.” That 
was his prediction in a recent address 
to the Toronto Livestock Exchange. 

U. S. livestock marketing people, 
Riddell said, are opposed to price sup- 
ports as a solution of livestock prob- 
lems. A support program, he pointed 
out, entails supports by grade, by areas 
and by seasons. “One error in planning, 
anywhere along the line, upsets the 
whole program and leads to periods 
of scarcity and glutted markets.” 

Riddell said that Secretary of Agri- 
culture Ezra Taft Benson’s program 
for the cattle situation was “practical 
and aimed at permanency” and prob- 
ably prevented a complete disaster. 

“Cattle prices,” he added, “have been 
fairly stationary now for quite some 
time. Prospects for advances appear 
better. Fewer steers will be fed the 
coming year which should help the fat 
cattle market.” 


May Ban Uninspected Meat 


The city commission of Tulsa, Okla., 
is being urged by its agriculture pro- 
duction committee to enact an ordinance 
banning the sale of uninspected meat 
within the city after January 1. The 
new county meat inspection program is 
scheduled to begin on that date. 
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“The Man You Knew” 








The Founder of H. J. Mayer & Sons Co., Inc. 


7, 1953 


3 DAY HAM CURE 


MAKES YOUR CHRISTMAS HAMS 
FAVORITES FOR YEAR-ROUND EATING 


NEVERFAIL, the original spiced cure, pro- 
duces a rich, full-bodied flavor, different 
from all other hams. In addition, the 
natural spices in NEVERFAIL have anti- 
oxidant properties . . . as 
, proved by recent independ- 
ent research studies. Send 
for complete information. 


¥ IN CANADA: H. J. MAYER & SONS CO. 
(Canada) Limited, WINDSOR, ONTARIO 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 
CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 
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GREAT LAKES offers PLANNED ENGINEERING.... 
to help you keep pace with increased demand for packaged meat products 


Here is the ideal set-up for handling large-scale 
package production ...a battery of “single” com- 
ponents, engineered to work together to deliver ut- 
most packaging speed, efficiency and economy, 
Two scale units and one CS-17 Conveyor Type 
Sealer mounted on a 36” x 32” stainless steel table 
gives you mass packaging from units that when 
operated singly fill the needs of the smaller packer. 
GREAT LAKES has engineered this add-as-you- 
grow plan so that your packaging equipment can 
grow as your business grows. Each GREAT LAKES 
unit can become an integral part of the ultimate 
set-up ... an engineered grouping of individual 
units that enables you to meet increased produc- 
tion demands easily, quickly, conveniently and 
economically! Automatic code dating equipment 
is also available for use as a part of this unit. 





If your production needs at the moment do not require the super set-up 
pictured above for packaging sliced goods you can get the accurate, neat 
and tight packaging with basic Great Lakes units. At right for example is 
the Great Lakes CS-17 Conveyor Sealer used for frank packaging and as 
used for bacon packaging. Below is the Great Lakes Combination Scale & 
Seal Unit used for scaling and packaging franks—a unit that eliminates 
extra handling and pays for itself in overweight savings. Any of these units 
can be purchased singly and used with profit. Extra units can be added as 
business grows. All units can be easily combined (as in the engineered 
combination above) so as to give the packaging capacity you need without 
making previous equipment obsolete or unuseable. 





This power-driven CS-17 Conveyor Type Sealer will 
increase production of franks link sausage, bacon or 
sliced goods . .. seal them all tightly . . . and apply 
labels neatly, speedily and economically. Amazing 
speed of the CS-17 seals all types of packages faster 
than two operators can feed it. Operator (or suorennen: nent on egret wg 
ee only assembles and wraps; belt conveyor carries package under sealing head and dis- 
eral aducomat te dedeaaes charges sealed packages at rear for boxing. This is a high production semi-automatic 
engineered to fill all your packaging package sealer that can be easily arranged in batteries for highest production. 
and branding needs . . . give positive, 
economical and sales-appealing iden- 
tification for all your branded and 


packaged meats and meat products. GREAT LAKES STAMP & MFG. C0. 


Ask for complete information! 2500 IRVING PARK ROAD e CHICAGO 18, ILLINOIS 
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1. Beef Roast 


Merchandising Trends and Ideas 
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ener 


WAONNE Tj oe rs 


2. Frozen minute steaks 


“- \ 
: FROZEN STEAKS 





3. Frozen steak 


When Your Product's on Ice, Identity is in the Bag 


Packers can wrap fresh-frozen meats for the growing 
home freezer market without losing brand identity, the film 
department of E. I. Du Pont de Nemours & Co., Wilming- 
ton, Del., points out. ' 

Through the use of tough, flexible polyethylene film, brand 
names will be carried direct from retail display cabinets 
into home freezers and refrigerator freezer compartments. 
Polyethylene packages also have consumer advantage, Du 
Pont says, because they require no rewrapping with special 


popular cuts and increase the popularity of your brand. 

No. 1 shows a rolled roast of beef with the packer’s brand 
name on a printed band-label. Meat and labels are pro- 
tected by a polyethylene overwrap. Retailer’s label, with 
weight and price, is on the overwrap. 

No. 2 pictures four frozen minute steaks in a printed 
polyethylene bag. A creased, cardboard stiffener, in addi- 
tion to acting as a bag closure, carries the packer’s brand 











materials before storage in the freezer. 


The photographs above show suggested ways to wrap 


packer-brand label. 


name. Recipe suggestions are on back of the bag. 
No. 3 shows a fresh-frozen steak with a prominent 





Briefs IN THE NEWS——— 
on Selling Meat 








An outdoor advertising campaign for 
a full year, featuring billboards, is be- 
ing undertaken by Karl Seiler & Sons, 
Inc., Philadelphia. The Clements Adver- 
tising Agency is handling the campaign 
which begins on November 15 with a 
dinner at the Rifle Club for Seiler sales 
managers and driver salesmen. The bill- 
boards to blanket the Philadelphia and 
Camden (N. J.) area, will feature Seil- 
er’s Penn-Dutch Wafer Sliced Air Dried 
Beef. 

* e Ee) 


A new package band premium 
offer by Excelsior Quick Frosted 
Meat Products, Inc., New York 
City, is a carving set for $1., adver- 
tised via the package banding and 
newspapers as a $1.79 savings for 
customers. 


Newspapers are still a potent adver- 
tising medium in spite of new media 
and changing market conditions, Ray 
Weber, advertising manager of Swift 
& Company, told Georgia Daily News- 
paper Association members in conven- 
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tion at Albany, Ga., October 24. He 
said, however, that newspapers could 
improve their position by getting more 
standardization of R.O.P. color, so im- 
portant to food advertisers who depend 
upon appetite appeal in their ads. 


How Does Your Label Rate 
Against Ad Man’s Rules? 


Several rules for better labeling of 
products were presented by Harold 
Jaeger, vice president of Geyer Adver- 
tising, Inc., New York City, at the an- 
nual meeting of the Label Manufac- 
turers National Association recently in 
Chicago. 

He said in part: 

A label’s brand name and product 
lettering should be simple, clean, color- 
ful and readable at ten feet; sell the 
company as well as the product; inform 
in simple but specific terms; color of 
the illustration, lettering and _ back- 
ground must fit the product and its 
market; the illustration should be ap- 
pealing but not involved. 

Also, for fast turnover of goods, the 
label should be newsy; arrangement of 
elements should be in balance; the la- 
bel should be changed or revised from 
time to time; it should be tested against 
competition and it should be merchan- 
dised to the trade and consumers. 
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MARKED INCREASE in product sales is re- 
ported for this duplex cellophane sausage bag 
made from roll-stock, gravure-printed by the 
Shellmar-Betner Division of Continental Can 
Co. The manufacturer, Colonial Stores, Inc., 
Norfolk, Va., attributes sausage sales increase 
to three factors: appetite appeal of white 
wrapper with frying sausage illustration, the 
fact that housewives can cut off sausage pat- 
ties without messy hand-forming, and a 
stamped-on expiration date assuring user of 
premium fresh sausage. The package has 
helped promote a "sausage for supper" cam- 
paign. 
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Making Skinless fresh Pork Sausage 

keeps the equipment you now have 

busy during seasonal frankfurter slack 
. keeps peeling crews intact 

and going strong. You use the same 

economical, easy-to-link Visking 

NoJax casings. 


Skinless fresh Pork Sausage has a 
special consumer appeal that means 
bigger sales, more impulse sales. 
Skinless Pork Sausage looks leaner, 

red meat particles show up exceptionally 
well. Made the Visking way, in 














and, of course, 7 NoJax casings, your product will not 
since they’re skinless, they’re fall apart in frying. Each sausage 
" " has uniform size and shape, with a 
Sure to be Tender bp 


smooth surface. They’re easily 
packaged, and won’t stick or mash 
together. Skinless fresh Pork Sausage 


ine WEISKING corporation is a natural unit package item. 


6733 West 65th Street + Chicago 38, Illinois 
In Canada: Visking Limited, Lindsay, Ontario 


Ask your Visking representative, 
or write direct for full details. 





VARY CLL 
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Harry D. Oppenheimer Dies; 
Industry Leader Since 1895 


A 58-year career of leadership in 
nearly every phase of the meat indus- 
try ended October 
30 with the death 
of Harry D. Op- 
penheimer, chair- 
man of the boards 
of the Oppenhei- 
mer Casing Co., 
T Tans pa re 
ent Package Co., 
Rival Packing Co. 
and J. S. Hoffman 
Co. He would have 
been 76 on No- 
vember 4. 

Oppenheimer 
began his career 
in 1895 when he 
joined his father’s casing organization, 
the S. Oppenheimer Co. He went to 
Chicago on a temporary assignment 
in 1898 and remained there perma- 
nently. In 1914, he founded the Oppen- 
heimer Casing Co. and 20 years later 
launched the Transparent Package Co. 

An amateur astronomer, Oppenhei- 
mer was a charter member of the Chi- 
cago Astronomical Society. Partly be- 
cause of this hobby, he also held a 
third mate’s ticket on the S. S. Rotter- 
dam on which for many years he 
traveled regularly between America 
and Europe in the interest of his cas- 
ing, meat canning and sausage busi- 
nesses. 

Oppenheimer is survived by his 
widow, Ida; two sons, Edward, presi- 
dent of the Oppenheimer Casing Co., 
and Seymour, president of the Trans- 
parent Package Co.; a daughter, Mrs. 
Babs Weiss of Philadelphia, and eight 
grandchildren. 


H. OPPENHEIMER 


THE MEAT TRAIL 





PERSONALITIES 


and Events 











OF THE WEEK 








& Appointment of John Crowell as 
manager of labor relations for The 
Cudahy Packing 
Co., Omaha, Neb., 
has been an- 
nounced by James 
J. Feeney, vice 
president in 
charge of indus- 
trial relations. 
Crowell has been 
a member of the 
Cudahy legal de- 
partment since 
1942. He will be 
based at the com- 
pany’s headquar- 
ters in Omaha. A 
1929 graduate of 
the University of Chicago, Crowell 
earned his law degree at Chicago 
Kent College of Law and entered prac- 
tice in 1933. He is a member of the 
illinois and Nebraska bars. 

&The new Armour and Company 
branch house in Waterbury, Conn., 
was hailed as a milestone in the city’s 
mercantile life at a Chamber of 
Commerce dinner recently in the 
Waterbury Country Club. Approxi- 
mately 140 business, industrial and 
civic leaders attended the dinner and 
afterward toured the Freight st. facil- 
ity that replaces temporary quarters 
used since Armour’s branch house on 
West Main st., burned in 1950. Dinner 
speakers included F. W. Specht, Ar- 
mour president, and George W. Bell, 
manager of the Waterbury branch. 


JOHN CROWELL 








NEW PLANT of the Wald Packing Corp. (formerly Wald, Baram Co.) at 90 Newmarket 
Square, Boston, Mass. Officers of the company are Israel Wald, Harold Rosen and 
Stanley Wald. 
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The building is a one-story brick and 
concrete structure, 150x200 ft., featur- 
ing the most modern equipment. Ar- 
mour opened its first branch house in 
Waterbury in 1910. 

Funeral services were held in Chi- 
cago Friday for Harry Bobsin, 62, 
president of Harry Bobsin & Co. and 
Bobsin-Kadison Laboratories, food 
product manufacturers. He died sud- 
denly in his home November 4. Sur- 
viving are Bobsin’s widow, Henny; a 
son, Harry, jr., and a stepson, Peter 
Roberts. 

&The Union Beef Co., Inc., has moved 
to its modern new quarters at 131 
Newmarket sq. in Boston’s huge beef 
center. The firm was among the earli- 
est to lead in the development of the 
new market area. Officers of the com- 
pany are David A. Lurensky, presi- 
dent; Abraham Rodman, vice presi- 
dent, and Leon Proshan, treasurer. 
>A new sausage plant, the Ozark 
Provision Co., began operations re- 
cently in Poplar Bluff, Mo., with 15 
employes. Owners are Carma Cope 
and Carl Hirsch. 

Appointment of Edgar L. Patch as 
general manager of the Armour Lab- 
oratories was an- 
nounced this week 
by F. W. Specht, 
president of Ar- 
mour and Com- 
pany, Chicago. 
Patch succeeds 
T. E. Hicks who 
resigned recently. 
The new general 
manager was 
graduated from 
Dartmouth Col- 
lege in 1933 and 
from the Harvard 
School of Busi- 
ness Administra- 
tion in 1935. He joined the Armour 
Laboratories as administrative assist- 
ant in 1951 after 16 years with E. L. 
Patch Co., pharmaceutical house at 
Stoneham, Mass. He served four years 
as secretary of the American Phar- 
maceutical Manufacturers’ Associa- 
tion and four years on its board of 
directors. 

>The Lory Meat Co., of Phoenix, 
Ariz., has moved to its recently- 
acquired plant at 2102 South 10th st., 
Phoenix, and entered the production 
phase of the meat industry. Elmer 
J. Lory, head of the firm and former- 
ly of Chicago, has been joined by his 
two sons, Marvin and Don, in the new 
location which now is ample for 





E. L. PATCH 
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slaughtering and processing opera- 
tions. The sons are fourth-generation 
meat packers. The plant, which has 
one of the largest and best-equipped 
sausage kitchens in Arizona, is being 
modernized and revamped in some 
sections, enabling the firm to expand 
its services in easily-handled steps. 
An additional $3,000 grant has been 
awarded by Swift & Company to the 
University of California at Los An- 
geles for a research and training 
program in biochemistry under Dr. 
Max Dunn, professor of chemistry. 
The contribution supplements previous 
Swift grants totaling $14,000 for re- 
search on the biosynthesis of proteins 
and the training of graduate students 
in this field. The latest grant will be 
used to investigate the role of certain 
amino acids and vitamins in tissue 
activity. 

®&The name of the California Packing 
Co., 1000 Straight st., Springfield, Il., 
has been changed to the Pegwill Pack- 
ing Co. W. F. Wrogeiter, partner, said 
the new name was adopted to identify 
the company more closely with its 
meat products which are manufac- 
tured under the trade name of Peg- 
will. 

&C. S. Dove has acquired the interest 
of his brother, W. T. Dove, in the Dove 
Brothers Packing Plant, Van Vleck, 
Tex. The firm will be operated under 
the same name. 

»J. Emmett Harrington, 61, died re- 
cently in Miami, Fla., where he moved 
two years ago upon retiring as assist- 
ant controller of Swift & Company. 
He served with Swift for 41 years. 
®Meddin Packing Co. has purchased 
Garvin’s Quick Frozen Products Co. 
at 31st and East Broad sts., Savannah, 
Ga. 

&Joseph Frank, owner of the Car- 
negie Provision Co., Cleveland, Ohio, 
died recently at the age of 57. He 
bought the firm seven years ago after 
working as a butcher for several 
Cleveland meat concerns. 

John Hartmeyer, vice president of 
Marhoefer Packing Co., Inc., Muncie, 
Ind., has been elected to a three-year 
term on the board of directors of the 
Muncie Chamber of Commerce. 

»>J. C. Potter, owner of the two-year- 
old J. C. Potter Country Sausage Co., 
Durant, Okla., and Mrs. Potter think 
they eat more sausage than other 
family. “We keep a frying pan in 
the plant and make a test of every 
run,” Potter explained. The firm dis- 
tributes to approximately 600 retail 
grocery stores. 

&Dr. U. J. Lewis, who recently re- 
turned to the United States following 
post-doctoral research studies in Hugo 
Theorell’s Laboratory in Stockholm, 
Sweden, has joined the staff of the 
division of biochemistry and nutri- 
tion of the American Meat Institute 
Foundation, and has been appointed 
to the department of biochemistry of 
the University of Chicago. Dr. Lewis 


IM@ZZES. iis 
THERE'S GOOD REASON for the smile on 
the face of Earl Peterson (right) as he ac- 
cepts gift from John E. Thompson, president 
of Reliable Packing Co., Chicago, during 
retirement party in his honor at Thompson's 
farm in Monee, Ill. Package contains chest 
of sterling silver. Peterson also received 
check from firm for $5,165.39 and engraved 
watch from foreman and other supervisory 
personnel. A shipping clerk, he served 23 
years with Reliable. 





received his Ph.D. degree from the 
University of Wisconsin. He has been 
especially interested in meat pigments 
and, in addition to other biochemical 
work, his responsibilities at the 
Foundation will include research into 
the fundamental reasons behind varia- 
tions observed in the color of fresh 
and cured meats. 

Bruce P. Stewart, retired manager 
of Swift & Company in Peoria, IIl., 
died recently at the age of 80. He 
worked for Swift from 1898 to 1935. 
Packing House By-Products Co., 
Chicago, has announced the formation 
of an animal feed department dealing 
in meat scrap, tankage, soybean meal, 
linseed meal, molasses and all grain 
by-products. The division will be un- 
der the supervision of Joseph E. 
Nelson. 

Col. Edward N. Wentworth, direc- 
tor of the livestock bureau of Armour 
and Company, Chicago, urged farm 
organizations recently to make sure 
that livestock growers provide a con- 
stant source of supply to meat pack- 
ing firms. If feeders would do the 
job, packers wouldn’t have to go 
into their work, he said in a talk 
before the Urbana (Ill.) Rotary Club. 
®The New Hollywood Meat Co., has 
been established in Philadelphia at 
1508 South st. by Joseph Sternberg, 
Paul Sternberg, Louis Altman and 
Sidney Weinstein as the principal 
partners of the new business. 

»A seedy Hoosier railroad has been 
making hay since Ike W. Duffey, re- 
tired Anderson meat packer, began 
running it as a hobby in July, 1951, 
according to the Indianapolis News. 
Before Duffey took over as $1-a-year 
president, the 44-mile Central Indiana 
Railway had been reporting annual 
operating losses for 51 consecutive 
years. He modernized the line, put it 
in the black the first year, and profits 
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have mounted since. Duffey’s meat 
packing firm, Duffey’s, Inc., was sold 
in 1949 and now is owned by the Emge 
Packing Co. An ardent railroad fan 
since boyhood, he tried unsuccessfully 
to buy the Central Indiana line to 
keep him busy in retirement. The own- 
ers then agreed to let him run it for 
$1 a year and named his brother, John 
B. Duffey, vice president at the same 
salary. 

mElgean Guffie, owner of the Guffie 
Packing Co., Wharton, Tex., was 
plenty “sore” last week. He told the 
sheriff that a man had telephoned 
him that a calf was for sale in a 
pasture outside town. When Guffie ar- 
rived, a gun fired and he was peppered 
with buckshot almost from head to 
foot. Two men seen running from the 
pasture were being sought by the 
sheriff and deputies. 

The Midwest Beef Co., Houston, 
Tex., owned by Dean Hendricks and 
Bernie Reinbeck, has purchased a 
concrete freezer locker plant at 1201 
North Post Oak rd., Houston. The 
firm handles processed meats for 
restaurants, institutions and home 
freezers. 

»Burglars described by police as pro- 
fessional safecrackers broke the knob 
off a safe in the office of the North 
Little Rock (Ark.) Stockyards re- 
cently and escaped with $45,000 in 
checks and cash. 


18th Annual Banquet of 
Chicago Group Dec. 5 

The Chicago Meat Packers & Whole- 
salers Association will hold its eigh- 
teenth annual banquet Saturday, De- 
cember 5, in the Grand Ballroom of 
the Conrad Hilton Hotel, Irving Ten- 
enblat, president, announced. 

Edward Churan, secretary-treasurer, 
and Tenenblat are in charge of reser- 
vations. 








CHECK FOR $5,000 research grant to fur- 
ther specialized studies in the field of 
endocrinology is presented by Cudahy Pack- 
ing Co., Omaha, to the University of Neb- 
raska College of Medicine. Shown at pres- 
entation ceremonies are (I. to r.): Edward 
A. Cudahy, chairman of the board, Cudahy 
Packing Co.; Dr. Ross A. Mcintyre, chairman 
of the college's department of physiology; 
Louis F. Long, Cudahy president, and Dr. 
James Perry Tollman, dean of the college. 
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AND YOUR PROFITS 


Accoline® while viscous contains no gum. 
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Make the Accoline® test! Pour a little mound 
of Accoline® grains on the palm of your hand 
and moisten. Work back and forth by knead- 
ing and soon the cohesive substance will 
stretch amazing distances . . and hold fast. 


FREE SAMPLE 


without 


obligation 


or 


TRIAL ORDER 


on approval 
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BOBSIN-KADISON LABORATORIES, Inc. 
3401 S. Halsted St., Chicago 8 


Gentlemen: 

Yes, I am willing to be convinced = ~_ amazing prop- 
erties of Accoline®. Please send m 

0 A FREE sample ( 2 Ibs. 0 4 Ibe. 0 6 lbs. so that 
I may test it in actual use in my plant. 

O One TRIAL ORDER DRUM [J 50 lbs. (1 100 lbs. 
© 200 Ibs. 1 250 lbs. returnable for full credit if I am 
not completely satisfied. 


“lhe 


Casing House 


Bentn. Levi & Co. Inc. 











| wouldn't be caught 
dead 


wrapped in anything but 





Sta-Tuf 
One of a number 

of HPS Meat Wraps that 
MEET MEAT'S MUSTS 


for uniformly good quality 
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& H.P.SMITM PAPER CO. 
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CHICAGO 38, ILLINOIS 


PAPERS FOR PACKERS FOR 50 YEARS 





BRANDON EXPANDING 


(Continued from page 22) 


wrapped and a former supply area 
converted to a sliced bacon room. Be- 
sides the normal sausage items which 
are prepackaged, the firm prepack- 
ages various beef items such as chuck 
roasts, chuck rolls, etc. These items 
are placed in a Visking fibrous casing. 
Donaldson said the prepackaged meats 
have met with a high degree of ac- 
ceptance in the firm’s market area. 
Among the newcomers to the firm’s 
packaged line is the garlic seasoned 
all meat frankfurter. Beef livers are 
packaged in polyethylene. 

With the expanding demand for 
poultry there are times when Donald- 
son wishes he still had his poultry 
processing facilities. However, ample 
space is available. The premises con- 
sist of 55 acres of land which has 
been in the family since 1890 when 
Donaldson’s father, Joseph, started in 
the retail meat business and purchased 
the space for feed lot and slaughtering 
operations. The problem of continued 
expansion in the single level plan pre- 
sents no major problem. Donaldson 
said the firm has plans to add poultry 
processing facilities along with meat 
canning operations when the financial 
position of the company warrants such 
a building program. 

A great believer in strict solvency 
Donaldson plans to finance future 
building from retained earnings. He is 
proud of the fact that the corporation 
has no long term creditors and he in- 
tends to keep it that way. He esti- 
mates book value of plant and equip- 
ment at $800,000, although replace- 
ment value is greatly in excess of this 
figure. 

In its layout the various departments, 
which supplement each other in prod- 
uct movement, are adjacent to each 
other. The kill floor is flanked by the 
various chill coolers and these in turn 
by the sales coolers and the cutting 
room. In the cutting room product to 
be cured is placed in large vats for 
movement to the curing cooler. 

The smokehouses, which have units 
built to specifications, are adjacent to 
the wash area and the sausage manu- 
facturing area. The caged product 
moves by rail until it is packaged for 
shipment. Loaf items, on the other 
hand, move via trucks from the stuff- 
ing table through processing and stor- 
age to the packaging station. 

In the rendering department prod- 
uct again moves via conveyor. This de- 
partment is on the same level as the 
rest of the plant. The hashed or 
crushed material is fed into a charg- 
ing dome via a conveyor. A metal 
platform on top of the dry cookers 
provides the needed work area at the 
dome of the cooker. 

Located in the hub of the Canadian 
prairies, the firm distributes its prod- 
ucts throughout western Manitoba and 
eastern Saskatchewan and enjoys a 








moderate export business. Besides an 
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expanding highway network, the plant 
is serviced by the two Canadian rail- 
way systems. It has a fleet of 11 trucks 
for hauling to some of its local and 
nearby market areas. 

To maintain the quality of its prod- 
uct to its own standards, the plant has 
a fully equipped control laboratory 
staffed by a trained technician. Don- 
aldson states efficient put through of 
product is desirable, provided it does 
not impair the quality of the product 
sold. 

As a further check upon its opera- 
tions, the plant has an announced open 
house policy. Visitors are always wel- 
come to come and see for themselves 
what management believes to be a 
highly efficient setup. 

Donaldson is very active in commun- 
ity affairs, being a staunch supporter 
of the local semi-pro baseball and 
hockey teams. He is also proud of his 
contribution to community welfare 
through his firm’s expanding payroll, 
which currently numbers 250 employes. 
Assisting in the operation of his plant 
is Miss Minnie E. Peary, a 37-year 
industry veteran who handles the sales 
end of the business. 

While the entire production activity 
is conducted on the first floor level, 
employe facilities such as locker and 
shower rooms, and a modern cafeteria 
with a seating capacity of 120, are 
housed on the second floor. 

Plant management is confident that 
it can continue to expand and still re- 
tain the inherent economies of single 
level operation. 


Chicago Prepares For 
Big Livestock Classic 


Agriculture’s biggest annual exhibit 
will celebrate its 54th renewal as plans 
are made for the 1953 International 
Live Stock Exposition and Horse Show. 
It is scheduled for November 28 thru 
December 5 in the International Amphi- 
theatre at the Chicago Stock Yards. 

The continent’s top specimens of live- 
stock and crops will be on exhibition to 


\ the nearly half million visitors the man- 


agement anticipates will attend this 
year. The eight-day show is officially 
designated “International Live Stock 
Exposition Week in Chicago” by Mayor 
Martin Kennelly. 

More than 10,000 head of the coun- 
try’s top cattle, sheep, swine and horses 
from the majority of the States and 
Canada will be on exhibit. Champions 
from state and regional shows will com- 
pete for more than $100,000 in cash 
awards and for the purple and blue rib- 
bons that will designate them as the 
continent’s best. 

Farm youth will dominate the first 
day’s program, spotlighted in the Jun- 
ior Livestock Feeding Contest where 
boys and girls from many states will 
show their prize winning steers, lambs 
and hogs from earlier shows. Judging 
of carload lots of prime market beeves 
is also scheduled for the opening day. 


INSULATED 





Free Literature Available 
on Request 











For COLD ROOM WARMTH 


Solid Comfort from 
Sub-Zero to 60 Degrees 


For on the job WEARING EASE and 
WARMTH TO SPARE these revolution- 
ary quilted garments with WEATHER- 
ALL INSULATIONS are unsurpassed. 
Created specifically to meet the needs 
of the meat industry by specialists in 
the design and manufacture of pro- 
tective clothing, the coat insulator and 
vest will provide the kind of SOLID 
COMFORT and PROTECTION you've 
long wished for, at less than ONE HALF 
THE WEIGHT of conventional clothing. 
They are exceptionally DURABLE, too, 
and will stand long, tough wear. Com- 
fortable between sub zero and 60 de- 
grees above zero temperatures. 


Both units are attractively priced. Or- 
der your samples today with our un- 
conditional guarantee that you will be 
completely satisfied. Sizes run small, 





611 Third Avenue ° 





dium, large and extra large. 


INSULATED CLOTHING MFG., INC. 


MUrray Hill 3-8091 ° 


New York 16, N. Y. 
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LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 


D. C. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 
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GEAR-OPERATED TRACK 
SWITCH—A completely in- 
tegral unit including stub 
rails, curve bends and safety 
stop, welded into one as- 
sembly, is a new track 
switch offered by Le Fiell 
Co., San Francisco. A pat- 
ented feature provides posi- 
tive actuation of the double 
lift accomplished through 
steel gears. The switch de- 
sign makes it impossible for 
the switch to be left half 





open, according to the mak- 
er. The switch can be in- 
stalled quickly and easily. It 
may be bolted in with three 


double-hole hangers or 
welded into the track sys- 
tem. Since the switch lit- 
erally becomes a permanent 
part of the track and is 
made of the same all steel 
material it will wear in the 
same degree as the track 
system. It is said to retain 
permanent alignment since 
the curve is furnished and 
the point is held by the 
heavy steel yoke. The maker 
states that unusually heavy 
loads or warpage of timbers 
will not affect alignment. 


J 





MAGNESIUM PLATFORM 
TRUCK — Magline, Inc., of 
Pineconning, Mich., has in- 
troduced a 4-wheel, all-mag- 
nesium truck. Offered in ten 
models, each rated to hold 
loads up to 1,000 lbs., the 
trucks are said to weigh 
only one fourth to one third 
as much as comparable 
equipment. All parts of the 
trucks are standard and re- 


36 





placeable. Reversible han- 
dles may be installed at 
either end of the platform 
or can be replaced with spe- 
cial racks or superstruc- 
tures. 


% we %* 


HAMBURGER MOLDING 
DEVICE — A machine that 
attaches directly to the 
meat grinder automatically 
extrudes hamburger in a 





continuous 


strip approxi- 
mately 1% in. thick and 
4% in. wide. The meat is 
held by a paper strip that 
is fed from a roll under the 
extruder (see photo). Ac- 
cording to the maker, Need- 
ham Manufacturing Co., 
Needham, Mass., the ma- 
chine permits the wrapping 
of hamburger blocks in cel- 
lophane, and without the 
use of trays or boats. 


¢)¢ 


ELECTRONIC TEMPERA- 
TURE CONTROLLER — A 
new controller with in- 
creased range from minus 
100 to plus 600° F., has 
been introduced by the In- 
dustrial Division of Minne- 
apolis Honeywell Regulator 
Co., for industrial applica- 
tions requiring precise and 
consistent temperature con- 
trol but not the functions of 
indicating or recording. The 
new controller, which em- 
ploys the resistance ther- 
mometer principle, is said 
to be unusually flexible in 
the type of control provided 
with a single-point model. 
For example, the control 
method may be on-off, two- 
position or floating or pro- 
portioning; the motor or 
final control element deter- 
mines the type of control 
used. Adjustments are ac- 
cessible for easy resetting. 
A pair of red and green 
signal lights is another fea- 
ture. The green light glows 


when the temperature at 
the bulb is below the set 
point, the red light when 
temperature is above set 
point. When both lights are 
out the variable is at the 
set point. The controller is 
also available in cascade 
control models utilizing two 
bulbs. The controls are ex- 
pected to have application 
in smokehouses, cooking re- 
torts, vats, sterilizers, etc. 


a * 


CONDENSATE PUMPS—A 
series of little pumps, the 
Little Giant line, are de- 
signed primarily for re- 
moval of condensate in air 
conditioning units and re- 
frigerated cooling systems. 
They may also be used in 
small sump installations. 
The pump is made of die- 
cast aluminum, treated and 
covered with baked plastic 





coating to prevent corrosion. 
It is hermetically sealed in 
five years’ supply of oil and 
requires no further oiling. 
Completely automatic in op- 
eration, the pump is offered 
in three sizes with capaci- 
ties to 7 gals. per min. with 
discharging heads to 17.5 ft. 
The maker is Samuel S. Gel- 
ber Co., Chicago. 


a * * 


ACID RESISTANT 
FLOORS—A product called 
Phenoline 300, made by the 
Carboline Co., St. Louis, is 
said to protect concrete 
floors against nearly all 
acid and alkaline splash 
and spillage and almost all 
solvents, hot or cold. The 
coating may be applied by 
brush or spray, but should 
be troweled on when com- 
bined with flint silica or 
other inert fillers. Hard and 
wear resistant, the sub- 
stance takes about 8 to 24 
hours to cure. 


3-WHEELED ELECTRIC 
TRUCK—Elwell - Parker 
Electric Co., Cleveland, has 
announced a new 2,000-Ib. 
capacity fork truck design- 
ed for fast operation in 





congested areas. Called Car- 
go Scout, the truck features 
end control for operators 
who must get on and off 
frequently, extra _ short 
wheelbase (43% in.), a de- 
vice to eliminate steering 
wheel kick-back, 68-in. high 
uprights, and full initial lift 
to permit stacking in low 
head room areas. The con- 
tractor control is said to 
permit fast, smooth starts 
with one handle controlling 
four speeds in both direc- 
tions. The hydraulic lift 
mechanism features an 
automatic unloading device 
to prevent overloading. 


* * * 


SANITARY HAM CAN— 
Continental Can Co. has an- 
nounced production of a 
new 3. to 4-lb. pear-shaped 
sanitary ham can. The can 
is sealed with a new vacuum 





closing machine that makes 
it possible for one operator 
to do the work of four need- 
ed under the old soldered 
end seam method. The new 
container joins the other 
three Continental sizes— 
miniature, small and medi- 
um, to cover any size ham. 
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Meat Output Gains on Strength of Pork 
Advances; Cattle Slaughter Slips 1% 


EAT production under federal in- 

spection for the week ended Octo- 

ber 31, recorded at 394,000,000 lbs. con- 

tinued to reflect the increased activity 

in hog slaughtering which advanced 10 
per cent. 

This week’s total meat output was 3 


extreme scarcity of heavy butchers. 
Sow slaughter also is lower than it was 
a year ago. 

Cattle slaughter of 388,000 head fell 
1 per cent below the 393,000 slaugh- 
tered in the preceding week, but was 
24 per cent above the corresponding 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended October 31, 1953, with comparisons 


Beef Veal 
Number Prod. Number Prod. 
Oct. 31, 1953 .... 388 194.0 173 22.5 
Oct. 24, 1953 .... 393 198.5 173 22.5 
Nov. 1, 1952 .... 312 159.6 138 18.2 


AVERAGE WEIGHTS (LB8.) 


ge and Per 
Cattle Calves Hogs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live _ = Ibs. Ibs. 
. 31, 1953 .... 940 510 235 130 227 129 92 44 13.0 37.4 
any 24, 1953 .... 945 505 235 130 225 129 91 43 13.0 33.6 
Nov. 1, 1953 .... 964 512 245 132 228 129 95 43 14.6 42.6 


Pork Lamb and Total 

(excl. lard) Mutton Meat 

Number Prod. Numer Prod Prod. 
1,262 163.3 315 13.9 394 
1,151 148.1 342 14.7 384 
1,276 164.2 313 13.6 356 


LARD PROD. 
Total 








per cent above last week’s production 
of 384,000,000 Ibs., and was 11 per cent 
above the 356,000,000 lbs. of the same 
year ago week. 

While the rate of hog slaughter is 
greater than the seasonal average, and 
pork production is almost equal to last 
year’s, lard production is less because 
of the lighter average weight and the 


week last year. Beef production, at 
194,000,000 lbs. as compared with 
198,500,000 lbs. the previous week, re- 
flected a slightly larger percentage drop 
than the slaughter figure, being 2.3 per 
cent. For the like period last year beef 
production was 159,600,000 Ibs. 

Calf slaughter was 173,000 head com- 
pared with 173,000 the preceding week 








ALL GRADES OF HOG SHOW A PLUS CUT OUT VALUE 


(Chicago costs and credits, 


The firming up of pork prices, and 
particularly of the so-called white 
meats, has improved the cut-out results 
for all weights of hogs calculated. All 
continued to show improvement, but the 
most marked gain was in the heavier 
hogs which showed a healthy plus for 





first two days of week) 


lightweights doubled their plus margin. 

This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 











the first time in many months. The the first two days of the week. 
—— 180-220 lbs.—— ——220-240 lbs.—— ——240-270 lbs.—— 
Value alue alue 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin. 
wt. Ibs. alive yield wt. lb. alive yield W.. J alive yield 
Skinned hams ..... 12.6 47.2 $ ® 9 §$ - 6A 12.6 45.2 $5.69 $ 8.04 13.0 45.2 $5.88 $ 8.27 
OE errr 5.6 28.7 1.65 2.32 5.5 27.7 1.52 2.16 5.4 28.7 1.55 2.21 
Boston butts ...... 4.2 36.9 1.55 2.25 4.1 36.4 1.49 2.11 4.1 36.4 1.50 2.07 
Loins (blade in)....10.1 45.9 4.54 6.70 9.8 45.4 4.45 6.31 9.7 44.9 4.36 6.15 
eee ree > $13.69 $19.91 ek an $13.15 $18. 62 Sanchvae ss 
Dathes, BB. ..00. 11.0 41.2 4.53 6.51 9.5 37.2 3.53 5.02 4.0 37.2 1.49 2.12 
TS eee - awe —— 2.1 34.6 .73 1. 8.5 34.6 2.94 4.08 
ee ne ae nis 3.2 17.1 55 17 4.5 17.9 81 1.13 
ME. oka an esacece 1.7 3 -28 40 1.7 16.3 -28 41 1.9 16.3 31 44 
OO ere 2.2 15.6 3A 50 2.2 15.6 3A 48 2.2 15.6 34 .48 
P.8. lard, rend. wt.14.8 14.0 2.07 3.01 13.2 14, 1.85 2.63 11.3 0 1.58 2.23 
Fat cuts and lard.. ... $ 7.22 $10.42 oe ese $7.28 $10.84 oe cae 
Menrerttie ...0iseicee 1.6 40.9 65 4 1.6 33.4 .53 17 1.6 25.4 41 56 
Regular trimmings. 3.2 20.1 .64 4 2.9 20.1 58 A 2.8 20.1 .56 82 
Feet, tails, etc..... 2.0 12.5 25 36 2.0 12.5 -25 35 2.0 12.5 25 35 
Offal & miscl. ....... ... 65 -95 Si) “Nereis 65 04 eee 5  .93 
TOTAL YIELD 
& VALUE ...... 69.0 $23.10 $33.52 70.5 $22.44 $31.87 71.0 + $22.63 $31.84 
Per Per Per 
cwt. ewt. cwt. 
alive alive alive 
CU ED casccccescuncacs $20.78 Per cwt $20.78 Per ewt. $20.75 Per ct 
Condemnation loss .........- py fin. 12 fin. 12 fin. 
Handling and overhead....... 1.65 yield 1.44 yield 1.32 yield 
TOTAL COST PER CWT..... $22.55 $32.68 $22.34 $31.68 $22.19 $31.25 
po AS PNA) eer 23.10 33.52 22.44 31.87 22.63 31.84 
Cutting margin ........... +$.55 +$.84 +$.10 +$.10 +$.44 +$.59 
Margin last week......... + .27 + .42 + .03 + .04 — .23 — .33 
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and 138,000 last year. Veal production 
remained steady at 22,500,000 Ibs. for 
the past two weeks. Production a year 
ago was 18,200,000 Ibs. 

The increase in hog slaughter tempo 
placed the week’s 1,262,000 head kill 10 
per cent above the week earlier. The in- 
crease also narrowed the spread between 
last year’s kill of 1,276,000 to within 1 
per cent. Pork production rose 10 per 
cent from last week’s 148,100,000 lbs. to 
163,300,000 lbs. Production a year ago 
was 164,200,000 lbs. 

Lard production was 37,400,000 Ibs. 
compared with 33,600,000 last week and 
42,400,000 Ibs. last year. While the kill 
rate was only off 1 per cent from the 
same week last year, lard production 
was off 11 per cent. 

Sheep and lamb slaughter totaled 
315,000 head compared with 342,000 the 
preceding week and 313,000 last year. 
Production of lamb and mutton for the 
week amounted to 13,900,000 lbs. com- 
pared with last week’s 14,700,000 Ibs. 
and 13,600,000 lbs. for the like period 
last year. 


Packers Help to Promote 
Beef with AMI Retail Kit 


A number of meat packing companies 
throughout the country are distribut- 
ing an attractive “Eat More Beef” re- 
tail promotional kit developed by the 
American Meat Institute. This is being 
done in cooperation with the United 
States Department of Agriculture and 
many other segments of the livestock 
and food industry, which are currently 
promoting beef. 

The Institute kit is in full color and 
consists of a large wall or window 
poster featuring the lower priced cuts 
of beef and four price streamers on 
round steak, beef stew meat, hamburger 
and pot roast. The promotion is aimed 
at helping step up even more the con- 
sumption of beef which is presently at 
a record high rate throughout the 
United States. 

The Institute also for some weeks has 
been widely distributing to food pages 
and TV and radio homemakers’ hours 
vast quantities of material, including 
pictures, featuring the good values now 
available in beef. 


Per Capita 1953 Meat Use 
Placed At About 151 lbs. 


With still about two months to go, 
the Bureau of Agricultural Economics 
has estimated 1953 meat consumption 
per person will total about 151 lbs. This 
will amount to about a 7-lb. gain over 
1952 and the second highest since 1947. 
Of the 1953 total, about 75 lbs. will be 
beef, 9.3 Ibs. veal, 4.4 Ibs. lamb and 
mutton and 63 Ibs. pork. About 26.9 lbs. 
of poultry per person will be consumed. 

With a slackening expected in output 
of beef, next year’s figures were fore- 
cast as follows: beef, 73 lbs.; veal, 9.7 
Ibs.; lamb and mutton, 4.0 lIbs., and 
pork, 60 lbs. 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Nov. 3, 1953 
Prime, 600/800 ......... 438 @44% 
Choice, 500/700 ........ .39%@42 
Choice, 700/800 ......... 41 @42z 


Good, 700/800 ..........3 35 @3T 
Commercial cows ; 
Can. & cut 












po EO re eee eee 
STEER BEEF cuts 

Prime: 
pe 52.0@54.0 
eee ere 34.0@36.0 
ere 43.0@47.0 
Trimmed full loin . .88.0@90.0 
Bogular chuck ... 2.000. 35.0@38.0 
ONO eis os gous eke 16.0@18.0 
—- ee Oe predeeee 33.0@36.0 

BE capiauias +s Gidives acoe ean 58.0@60.0 

Short plate ...... : 13.0@16.0 
Flanks (rough) ......... 13.0@16.0 

Choice: 
BREEOEUOE osc icccadens 47.0@50.0 
Forequarter .............32.0@34.0 
I tain asa o VAs 43.0@47.0 
Trimmed full loin ...... pap OO 0 
Regular chuck .......... 35.0@38.0 
DREN, ceasescccenune 16. o@is. 0 
EE is nd banccecesinnel 33.0@36.0 
i | (eee - -50.0@53.0 
Short plate . 13.0@16.0 
Flanks (rough) ee eave 13.0@16.0 

Good: 
pO ere re 43.0@46.0 
Regular chuck ..........34.0@36.0 
PS ee 33.0@35.0 
ters 42.0@45.0 
ID divas dewansscas ceed 58.0@ 


COW & BULL TENDERLOINS 


8/dm range cows 
3/4 range cows 
4/5 range cows 
5/up range cows 


SY EE eis sg accckebhcceune 80@85 
BEEF HAM SETS 
PED. os vane taveen cs exieess 41 
WE, 5.666. 0:0:06 806 tncesbeas.0-6 41 
CRED vesccndevedeuvevavasa< OP 


BEEF PRODUCTS 


ORR Oe Ss octceeees 29 
jE EAE Pee 10%@l11 
Livers, selected ........... 26 
Livers, reSGlar ......s cscs 15 
Tripe, scalded ..........+. 514 
THEOe, COOMOE occccccscees 5% 
eS en 8%@ 9 
Lips, unscalded ........... 51%4@ 6 
CME ia ature Wee + wee 4s ieee 5%@ 6 
MEE i bce eo easachiaat 54@ 6 
WGRSED on cecccccecsocssece 4%@ 5 


FANCY MEATS 


(1.¢.1. prices) 
Beef tongues, corned ..... 382 @36 


Veal breads, under 12 oz... ..45@50 
a CRE Taso 
Calf tongues, 1/down ....... 18@20 
CREE COMUNE, FE ko ccccccccua 19@21 
Ox tails, under % ~ ere 10 @li 
OVOE Dh Tes ec cawccdsee. ll @13 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 


WEE? Selésgedderdsees see os 50@5s8 
Hams, skinned, 14/16 lbs., 

ready-to-eat, wrapped ......52@61 
Hams, skinned, 16/18 lbs., 

WERE: a v6.05 esa cede soc OCRNOO 
Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped ......! 52@61 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped......55@59 


Bacon, fancy square cut, seed- 

less, 12/14% Ibs., wrapped. .55@61 
Bacon, No. 1 sliced, 1-lb. open- 

ee eee ree ce 62@66 


VEAL—SKIN OFF 
Carcass 
(1.c.1. prices) 


Prime, Sree. .<cctas ss $42.00@43.00 
Prime, TO/ES0 .. o000 39.00@41.00 
Choice, 80/110 ......... 37.00@39.00 
Choice, 110/150 ........ 34.00@37.00 
POs =: WURNEEE -o a's. ctioveswe 26.00@32.00 
Good, 80/110 .......... 33.00@34.00 
Geod, 110/150 ......... 29.00@34.00 


Commercial, all wts. ... 21.00@26.00 


CARCASS MUTTON 


(1.¢.1. prices) 


Choice, 70/down ........ None quoted 
Good, 70/down .......... None quoted 
Utility, 70/down ........ None quoted 








CARCASS LAMBS 
(1.¢.1. prices) 
Prime; GOIOO. winds eciss $43.00@ 44.00 
Prime@, -DOlGe oo cccccnce 42.00@44.00 
Chotee, 4Gs(G0 . .cnccince es 42.00@43.00 


Gheme, NOS oc. ke cons 42.00@43.00 
Good, all weights ...... 38.00@40.00 


FRESH PORK AND 
PORK PRODUCTS 
(1.c.1. prices) 
Hams, skinned, 10/14..... 46144 @47 
Hams, skinned, 14/16 ..... 45 
Pork loins, regular 
12/down, 1008 ..-.ccece s%OM 
Pork loin, boneless, 100's.. 
Shoulders, skinless, bone-in, 


under 16 Ibs., 100’s..... 34 
Picnics, 4/6 Ibs., loose....30 @30% 
Picnics, 6/8 lbs., loose.... 31% 
Boston butts, 4/8 lbs...... 36 
Tenderloins, fresh. 10’s ...84 @85 
Neck bones, bbls. ........ 

i | Ree 17 
po errr 21 
NR CE 5.0.65 hm eecnnnes 10 
Snouts, lean in, 100’s..... 14 @15 
FOG, BO. SO oe svatevun 8 @ 8% 


SAUSAGE MATERIALS— 


FRESH 
Pork trim., reg. 40%, bbls. 20 
Pork trim., guar. 50% lean. 
Serre es I 


Pork trim., 80% lean, bbls .3814@39 
Pork trim., 95% lean, bbls. 46 
Pork cheek meat, trmd., 

PRs  neunévetenectoceds @ 31 
Bull meat, bon'ls, bbls.... 32% 
C.C. cow meat, bbls 31 
Beef trimmings, 75/85% 


CN Rive ace Patedeas choance 21 
Bon'ls chucks, bbls........31 @31% 
Beef cheek meat, trmd., 

WEEE, 2 ceekasiats hedds ee dus 18 @18% 
Reef head meat, bbls...... 16 
Shank meat, bhla. ....... 2214 @2R 
Veal trim., bon’ls, bbis.. .23% @24 


SAUSAGE CASINGS 


(Le.l. prices quoted to manufacturers 
of sausage) 
Beef casings: 
ge rounds, 1% to 


sudenssddaneens 0@ 65 
Desneatie rounds, over 
1% in., 140 pack ...... 85@1.00 
Export rounds, wide, 
over 1% im. .......5.. 1.50@1.75 
Export rounds, “medium, 
1%@1% ..... terccescs 80@1.00 
Export rounds, narrow, 
1% in. under ........- 1.00@1.25 
No. 1 weas., 24 in. up... 12 14 


No. 1 weas., 22 in. up... 
No, 2 weasands ......... 7 
Middles, sew., 1%/2 in... 95@1.20 
Middles, select, wide, 
= ree F 55@1.75 
Middles, extra select, 
4 @2 


esteesses 2.00@2.50 

Middice, extra select, 
Sa Th. OW ces decices aE 70@3.25 
Reef bungs, exp., No. 1... 21@ 29 
Beef bungs, domestic ..... ae 23 


Dried or salt, bladders, piece: 
8-10 in. wide, flat... 5@ 9 
10-12 in. wide, flat ... 8@ 12 


12-15 in. wide, fiat ... 18@ 22 
Pork easings: 
Extra nafrow, 29 
WM. © Ge ceccsscccas 3.95@4.25 
Narrow, mediums, 
SHURA WAS nc pre wicedies 3.904.190 
Medium, 32@35 mm......2.75@3.00 


Spec. med., 35@38 mm...1.85@2.00 
Export bungs, 34 in. eut. 35@ 42 
Large prime bungs, 
We 90 GE nc casesecaces 26@ 34 
— prime bungs, 
cut 


eine Geee vase 20@ 26 
Small ae bungs .... 12@ 18 
Middles, per tes, cap. off. 50@ 65 

Sheen cas. (per hank): 

tS See 3.65@4.00 
Pe 4.00@4.25 
22/24 mm. ............-3.90@4.10 
SEREEN UNS as vccccscceus 2.65@3 
8 ere 1.85@2 
TSTS (NEE. cts cncnaneen 1.10@1.25 


DRY SAUSAGE 


(1.e.1. prices) 


Cervelat, ch. hog bungs..... 92@ 
TOGMIMEOE on kc cscwcudeucian 42@ 
VRPMIRE co ccadevccccscecesce 72@ 
pS Par ee 75@ 
» OS ere 81@ 
Genoa style salami, ch...... 95@1. 
PUNE bc ce wed cdetaecas 71@ 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh —or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
in one operation! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Joday! 


























WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 








WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 NORTH NINTH STREET ST. LOUIS 6, MO. 


ALS 


CRUSHERS testis crises 
OLDEST AND LARS MANUFACTURER OF HAMMER MILLS iN THE WORLC 
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CAINCO | 
Seasonings 


for tastier products ... pepped-up sales! 





@ CAINCO SEASONINGS ésatisfy! Whether 
you prefer solubl ings or natural spices 
CAINCO is the answer to your sausage season- 
ing problems! 





CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 
products a taste appeal that pays big dividends 
. . - assure absolute uniformity batch after batch! 


CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements .. . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 
Make the logical switch NOW to CAINCO! 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 


222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 


SUperior 7-3611 





SAUSAGE -MEAT LOAVES - SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St. Chicago 10, Illinois 








“STRING-A- WAY" does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without "whipping" by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 
Easy to operate. 
Details on request. 


THE E. KAHN'S SONS CO. 
CINCINNATI 25, OHIO 
Kirby 4000 
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DOMESTIC SAUSAGE 


(l.e.1. 
Pork sausage, 


prices) 


Frankfurters, sheep cas. 
Frankfurters, skinless ... 
Bologna (ring) .......... 
Bologna, artificial cas.... 
Smoked liver, hog bungs.. 





hog casings. 
Pork sausage, sheep cas... 


45% 
@50% 
41 @411%4 
.38% @44 
-354%4 @36% 
-414%4@421%4 
@65 


New Eng. lunch. spec..... 64 
SSRIS peer ere 351%, 
Polish sausage, smoked ...48 @62 
Pickle & Pimiento loaf .. “eeu eee 
errr 36% @461% 
WOE UORE oc ceececscedk 43 @56% 
Smokie snacks ........... 51% 
GENES SINRB wiccentacecce 61% 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Who le Ground 
Allspice, prime ........ 39 43 
esifted ...... eeeces 41 45 
Chili Powder ......... oe 47 
Chili Penper .......... 47 
Cloves, Zanzibar .. 1.39 1.49 
Ginger, Jam., unbl. ... 20 =k 
Ginger, African ....... 17 26 
Mace, fancy, Banda 
West Indies ........ F 1.35 
West Indies ........ ‘ 1.321 
= flour, fancy 37 
PumiMarawe eo baie © we 83 
West Indie Nutmeg... .. 44 
Paprika, Spanish ...... be i 
~~. —— eee sie we 54 
| ty eae : "2 
Pepper, A BE BP 1.22 1.58 
Pepper. White .....0..% 1.35 1.45 
ae 1.22 1.31 
Black Lampong .....1.22 1.31 
SEEDS AND HERBS 
(Le.l. prices) 
Ground 
Whole for Sausage 
Caraway seed ...... 16 21 
Cominos seed ., - @ 29 
Mus turd seed, fancy 2 ie 
Yellow American ... 15 aa 
ENO ok 90.0 655.0000 45 52 
Coriander. “9 peed 
Natural No. 1.... 15 19 
Marjoram, French .. 40 47 
Suge. Dalmatian, 
WE) © Meauaaurans 64 72 


CURING MATERIALS 


Cwt. 
Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. Chgo....$10.06 
Saltpeter, n. ton, f.o.b. N.Y.: 
Dbl. refined gran. ........+- 11.25 
Small crystals ..cccccccccve 4.00 
Medium crystals ...........- 15.40 


Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
soda 
Salt— 
Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated (ton) ........... $23.00 
Rock, per ton in 100-lb. bags, 


f.o.b. warehouse, Chgo. ... 27.50 
Sugar— 
Raw, 96 basis, f.o.b. N.Y.... 6.88 
Refined standard cane gran., 
WRGED vc ccciccccdavescesosee 8.70 
Refined standard beet gran., 
GOED. 6 hs5.c Ccebtinnedas sso 8.50 
Pacers, curing sugar, 100-Ib. 
bags, f.o.b. Reserve, La. 
BON BIE kc coccdcdsceccegecee 8.40 
Cerelose dextrose, per cwt. 
L.C.L. ex- — Chgo... 7.90 
C/E DE. GHBB eo cs cicvecccce 7.70 


CANADIAN KILL 


Inspected slaughter in Can- 








ada for week ended Oct. 24: 
CATTLE 
Period Same Wk. 
Oct. 24 Last Yr. 
Western Canada.. 17,713 16,668 
Eastern Canada .. 17,0038 18,087 
ci | Me 34,716 34,755 
HOGS 
Western Canada.. 47,438 54,538 
Eastern Canada .. 56,727 86,765 
Total ......... 104,165 141,303 
All hog carcasses 
a 112,889 150,805 
SHEEP 
Western Canada.. 6,775 8,316 
Eastern Canada .. 22,013 26,466 
Mota. ose sieces 28,788 34,782 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 
STEER: 


Los Angeles 
Nov. 3 


San Francisco No. Portland 
Nov. 3 Nov. 3 


Choice 
Ee $40.00@41.00 $41.00@43.00 $40.00@43.00 
— Eee 39.00@41.00 40.00@42.50 
ood: 
SL” Se er coger ee 34.00@37.00 35.00@ 37.00 33.00@41.00 
EEE, 55, 4s)-salel Snes ia tee 33.00@35.00 34.00@35.00 33.00@40.00 
Commercial: 
NC I 3 6 Shea ica pias tate aerate 30.00@33.00 32.00@34.00 25.00@34.00 
cow: 
Commercial, all wts. ........ 23.00@ 27.00 24.00@28.00 22.00@ 27.00 
MURANEG GEE OBS iio) os Fo se av 22.00@ 24.00 22.00@ 24.00 20. 00@25.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
P set a Ba iat, ee 34.00@37.00 34.00@36.00 32.00@35.00 
BOE GOR, OWT sev cciwn csc cows 33.00@36.00 30.00@ 34.00 30.00@34.00 
FRESH LAMB (Carcass): 
— 
SO ore tes tre 39.00@41.00 39.00@40.00 35.00@37.50 
i RE Ee ee 38.00@40.00 37.00@39.00 35.00@ 37.50 
oice: 
Or eee oe 39.00@41.00 39.00@40.00 35.00@37.00 
avin sakes <obavews 38.00@40.00 37.00@39.00 35.00@37.00 
rere 36.00@ 40.00 34.00@38.00 32.00@35.00 
MUTTON (EWE): 
Choice, 70 Ibs. down ........ None quoted None quoted 11.00@15.00 
Good, 70 Ibs. down ......... None quoted None quoted 11.00@15.00 


FRESH PORK CARCASSES 








(Packer Style) 


(Shipper Style) (Shipper Style) 


PEE GOR. oo vaaniels ve yatdews None quoted 39.00@40.00 None quoted 
EE OES oio.5' 3.6 cacao « 35.50@37.00 37.00@39.00 None quoted 
LOINS: 

CS Svccedvceedeveeran 51.00@56.00 54.00@57.00 50.00@55.00 
10-12 Ibs. .. Fats 51.00@56.00 52.00@54.00 50.00@55.00 
12-16 Ibs. .. 51.00@56.00 50.00@52.00 49.00@54.00 

FRESH PORK CUTS No. 1: 
PICNICS: (Smoked) (Smoked) (Smoked) 
ME Ms dc vie so eitedle veeeenete 37.00@40.00 40.00@ 44.00 38.00@42.00 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAMS, Skinned: 
BE MG. i516 60 wade bs aad'e-0 e's 48.00@52.00 55.00@58.00 52.00@56.00 
DEO. ccaucsusten sce eee 48.00@52.00 57.00@60.00 51.00@56.00 
64.00@66.00 60.00@65.00 
60.00@65.00 55.00@62.00 
MINS, a6 5.6 6455.8 40.0.0:5 995 49. 00@ 58. 00 60.00@62.00 53.00@60.00 
LARD, Refined 
Pere ree - 21.00@22.50 22.00@24.00 21.00@23.50 
50-lb. cartons and cans. - 19.00@21.75 20.00@22.00 None quoted 
PPERNUO BN oes bc bON v bers bade ere 18.50@ 21.25 20.00@ 22.00 19.20@ 22.00 
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Cwt. 
$10.06 
11.25 | 
14.00 | 
15.40 | 
da 5.25 
of | 
- 625 | 
™ 
£0.: o - : 
. $23.00 The Erie City Economic features fusion 
.. 27.50 - : 
pee welding of the Pressure Element to elim- 
‘' oe inate the potential trouble points of 
8.50 leaky seams and riveting. Take your 
8.40 time to compare Economics with others, 
4 point for point, if you want a boiler for 
20 or more years. Investigate the ad- 
A vantages of sturdy, factory assembled 
| Can- 
t. 24: refractory lining—uniform gas velocity 
sa and positive water circulation. See how 
ne 
8608: easy Economics are to keep clean. Don’t buy a "pig in 
8,087 ’ : oo se a 
on a poke”—ask us for a list of Economic” boiler users 
near you—ask the owners—remember that over 22,000 sini — 
$588 Z : - 80 hp. Erie City Economic, oil fired, 
— Economics are in world service—22 large companies in @ Denver dairy. 
1,303 . ; 
) 805 operate over 1000 Economics. Without obligation, outline your steam require- 
ments for Erie City’s recommendations. We'll 
: 316 reply promptly and send along Catalog SB-34C. 
466 
= ERIE CITY IRON 
s 
+. 
ss ADELMANN aad of 
42.50 The choice of discrimi- concrete 
241.00 nating packers all over 
dues the world. per 
034.00 ; 
927.00 Available in Cast Alumi- 
225.00 num and Stainless Steel. 
Off) The most complete line 
»35 00 offered. Ask for booklet 
134.00 "The Modern Method.” -.. gives lowest 
cost per foot of 
HAM BOILER CORPORATION concen teed wih a 
037.50 
)37..50 . Office and Factory, Port Chester, N. Y. : ® 
jat.00 Chicago Office, 332 S$. Michigan Ave. é e ia 
135.00 
ROTARY 
15.00 
15.00 KONKRETE KORE DRILL 
style) Patented core 
ted lot I 
mee cuttings Com 
155.00 
155.00 
54.00 
| 
ed) WRITE TODAY 
" 4 Bo moral 
56.00 Especially made caper A , ‘ : al ustrate: 
56.00 : rotary air d ee Factory sharp ' talog. 
for coloring poy repair service still available | Standard Selig 
65.00 sausage casings HOUSES TILDEN [ 
va WARNER-JENKINSON MFG. co. TILDEN TOOL Manufacturing Company 
he 2526 BALDWIN ST. + ST. LOUIS 6, MO. 209 Los Molinos * San Clemente, Calif 
22.00 Cer Branch: 7111 North Glenwood, Chicago 26, Illinois 
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dependable “ENG INE-LESS” 
COLDMOBILE 


Truck Refrigeration 





Whether you’re ready to buy 
or just getting the facts for 
next year’s appropriation, 

you should have this latest 
information on Coldmobile 
‘“‘engine-less” cooling. 

Why? Because Coldmobile 
gives you wide selection 

to meet your needs exactly 
—and each of these simple, 
trouble-free units is 

powered for over-the-road 
refrigeration by a truck-engine- 
driven compressor. With no 
separate engine, yet with 
standby plug-in when desired, 
Coldmobile saves weight, 
time, waste, and you enjoy 
the finest performance; lose 
no cargo space. Coldmobile 
production has more than 
doubled to meet increasing 
demand. Mail coupon today! 








Dromgold & Glenn Division 


UNION ASBESTOS & RUBBER COMPANY 
332 South Michigan Ave. e Chicago 4, Illinois 


Please send me your new Bulletin 302 











Individual 

Company at 

Street 

City : Zone____State___ 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, NOV. 4, 1953 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
WU see se cas 444n 444n 
a re 444n 4444n 
REPRE yas 05. 0.0's « 444%4n 44144n 
eee 434en 434%4n 
Se 424on 42%n 
Oe 42n 42n 
on Oe 414n 414%4n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
ners eiacvice 46%@47n 46%,@47n 
sas eee 46% @47 sas 
pai ota ere 46 1% @46 
kei neee 45 45 
Gains eleae 4414 444, 
a Ar 44 44 
avis a piaas 44 44 
saoebeee 42% 42% 
Pas enid.a.0c 4in 
2 25 /up, 2's in. .401%4 404on 


PICNICS 
F resh or F.F.A. 


8/up, 2’s in. 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square jowls..14% + ae 
Jowl butts ...11 
S. P. jowls ... ian 











BELLIES 
(Square Cut) 
Cured 
en 
39%en 
3644n 
3614n 
3644n 
3644n 
3644n 
GR. AMN D. 8. 
BELLIES. BELLIES 
Clear 
33n 
33 
3214 
30% 
30 
30 
FAT BACKS 
Fresh or Frozen Cured 
Oe finveccs z 
Orr ee 15%4n 15% @16% 
2p SE 16 16@16% 
co Ss Se een l7n 20@21 
iL | are 20n 20@21 
i RR ee 20n 22 @ 22% 
Ee 20n 22@22% 
i a | 22@22% 
BARRELED PORK 
Clear Fat Back 
ae | 474on 
he. Se 4444n 
80/100. ....+ 4114n 
100/125 





LARD FUTURES PRICES 


FRIDAY, OCT. 30, 1953 
Open High Low Close 
Nov. 14.45 14.97% = why . 
Dec. 13.22% 13.72% 
Jan. 2 
Mar 
May 
July 12 
Sales: 7,920,000 Ibs. 
Open interest at close Thursday, 
Oct. 29: Oct. 18, Nov. 340, Dec. 458, 
Jan, 269, Mar. 145, and May 88 lots. 






55 
2 13. 67% 
AT 12.8714b 
‘70 12.90b 





MONDAY, Fg 2, 1953 






Nov. 

Dec. 3 

Jan. , 

Mar. 2% 12. 

May 12. 60 12; 

July 82% 12 2. 82% 12.82% 12.82% 
Sales: 10,040,000 Ibs. 


Open interest at close Friday, Oct. 
30: Nov. 339, Dec. 469, Jan. 263, 
Mar, 151, May 41, and July 2 lots. 


TUESDAY, NOV. 3, 1953 
Noy. 14.30 


14.77% 14.20 


14.521%b 
13.40 13.10 


13.32% 





an, 12.77% 12.50 12.70 
Mar. 12.47% 12.22% 12.47% 
May os os 12.65b 
July ne Pee enue 12.75b 

Sales: 3.720,000 Ibs 
Open interest at close Monday, 


Nov. 2: Nov. 


340, Dec. 472, Jan. 265, 
Mar. 153, 


May 41, and July 3 lots. 


WEDNESDAY, NOV. 4, 1953 





Nov. 14.45 14.75 14.25  14.70b 

Dec. 13.32% 13.60 13.10 12.50b 
‘D714 

Jan, 12.60 12.87% 12.52% 12.85 

Mar. 12.60 12.65 12.60 12.65a 

May 12.60 12.75 12.60 12.75» 

July 12.89 12.90 12.80 12.90b 


Sales: 6,120,000 Ibs. 


THURSDAY, NOV. 5, 1953 





Nov. 14. 50 3=14.62% 14.45 14.45 
Dec. 13.50 13.25 13.30a 
Jan. 
Mar. 
May 
July F Sie as 

Sales: 4 million Ibs. 


Open interest at close Wed., Nov. 
4: Nov. 332, Dec. 464. Jan. 262, Mar. 
156, May 42 and July 4 lots. 


CANADIAN KILL 


In its report on September, 
1953 slaughter of livestock in 
inspected plants in Canada, 
the Dominion Department of 
Agriculture gives the aver- 
age dressed weight of hogs 
at 161.5 lbs.; cattle, 497.3 
lbs.; calves, 149.0 lbs.; and 
sheep and lambs, 42.8 Ibs. 
These weights compare with 
163.5, 512.9, 145.0 and 44.1 
lbs., respectively, in Septem- 
ber, a year earlier. The num- 
ber of livestock slaughtered 
in the two months was: 





Sept. Sept. 

1953 1952 
Cattle . 137,049 108,826 
Calves . 62,777 48,420 
Hogs 304,687 428 411 
WOUND 6 oo Seccecks 89,195 75,787 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


enor re $18.75 
Refined Fard, 50-lb. cartons, 

POD: SOMO 6.07.e'v bass 000s 18.75 
Kettle rend., tierces, f.o.b. 

| SESS ESS ear 19.25 
Leaf, kettle rend., tierces 

eS eee 
Lard flakes 28.2% 


Neutral tierces, f.o.b. Chic: ARO. + ae 

Standard shortening *N. 

Hydrogenated Shortening, 
N. 


Ss. 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Oct. 30 .. 16.00 14.00a = 15.00n 
Oct. 31 .. 16.00 14.00a 15.00n 
Nov. 2... 16.00n 14.25a 15.25n 
Nov. 3... 15.50n 13.75a  14.75n 
Nov. 4 .. 15.25n 13.50n 14.50n 
Nov. 5 .. 15.25n 13.50n 14.50n 
va -asked. b—bid. n—nominal. 
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NEW YORK 





WHOLESALE FRESH 
CARCASS BEEF 


MEATS 


Nov. 2, 1953 
Per Cwt, 
Western 


= 50@46.00 


Prime, 800 lbs./down 





Steer, commercial . 
Gow, commercial .. 











GOW, WHEY ceccesccawes 
BEEF CUTS 
Prime: City 
Hindquarters, 600/800. 56.0@ 62.0 
Hindquarters, 800/900. 53.0@ 54.0 
Kounads, no flank ..... 00.0@ 52.0 
Rounds, Diamond bone, 

DO flank .....0..0..- 53.0@ 55.0 
Short loins, untrim. 78.0@ 82.0 
Short loins, trim. 95.0@105.0 
A er 12.0@ 14.0 
Ribs (7 bene cut)..... 58.0@ 62.0 
pe 41.0@ 43.0 
err 41.0@ 43.0 
POE ow he vueerwss s 18.0@ 20.0 
Forequarters (Kosher). 44.0@ 47.0 
Arm chucks (Kosher). 60.0@ 65.0 
Briskets (Kosher) 40.0@ 42.0 

Choice: 
Hindquarters, 600/800. 54.0@ 59.0 
Hindquarters, 800/900. 52.0@ 54.0 
Rownds, no flank ...... 51.0@ 53.0 
Rounds, Diamond bone, 

 . Seer 52.0@ 54.0 
Short loins, untrim. ... 65.0@ 76.0 
Short loins, trim. ..... 2.0@ 90.0 
eee 12.0@ 14.0 
Ribs (7 bone cut) 54.0@ 58.0 
Arm chucks .. 39.0@ 41.0 
Briskets .. 39.0@ 41.0 
6 dip ai eda 50d ia aie 18.0@ 20.0 
Forequarters (Kosher). 40.0@ 43.0 
Arm chucks (Kosher).. 42.0@ 45.0 
Briskets (Kosher) ..... 38.0@ 40.0 


FANCY MEATS 
(1.c.1. prices) 


wt. 
Veal breads, under 6 oz. .. 43.00 





OO TE GB. cvcccccces 46.00@47.00 
1D 6B. GD cccccecscccs 15. eur 0 
Beef kidneys .......... 2.00 
Beef livers, ee oes am ova. 00 
Oxtails, over % lb. .... 3.00 
LAMBS 
(L.e.1. prices) 

City 
ie eee $46.00@48.00 
PO: SEE os nsececnss 47.00@49.00 
Weis, QOl08 oo. ek cccecs 46.00@48.00 
Choice, 30/40 .......... 45.00@ 47.00 
Choice, 40/45 .......... 46.00@48.00 
Gsood, 30/40 ... . None quoted 
GOOG, SE/G0 oc eacccess None quoted 
GORE, SE/08 iccsecs eee None quoted 

Western 
Prime, 40/50 $45.00@46.00 
Prime, 50/60 .. 45.00@46.00 
Prime, 60/70 ... 45.00@46.00 
Choice, all wts. ... - 43.00@45.00 
Goed, GE Ws conc ccs 36.00@ 40.00 
Utility, QE WRs ikke None 


FRESH PORK CUTS 
(1.c.1. prices) 


Western 
Pork loins, 8/12 ........ $49.00@52.00 
Pork loins, 12/16 ...... 49.00@51.00 
Hams, sknd., 14/down.. 48.00@50.00 
Boston butts, 4/8 ...... 39.00@42.00 
Spareribs, 3/down ...... 44.00@46.00 
Pork trim., regular .... ~ 
Pork trim., spec. 80%.. 

City 

Hams, sknd., 14/down. .$49.00@51.00 
Pork loins, 8/12 ....... 53.00@55.00 


Pork loins, 12/16 ...... 50.00@51.00 


Phonics, 6/6 wccccccvces 36.00@38.00 
Boston butts, 4/8 lbs.... 40.00@44.00 
Spareribs, 3/down ..... 46.00@ 48.00 
VEAL—SKIN OFF 
(1.c.1. prices) 
Western 
Prime, 80/110 «...0... $42.00@45.00 
Prime, 110/150 ......... 40.00@43.00 
Choice, 50/80 .......... 35.00@38.00 
Choice, 80/110 ......... 37.00@ 40.00 
Choice, 110/150 ........ 35.00@37.00 
GE BOP So awdsnccecs 25.00@ 28.00 
Good, 80/110 ........... 30.00@36.00 
Good, 110/150 .......... 27.00@30.00 
Commercial, all wts. ... 22.00@25.00 


DRESSED HOGS 


(1.e.1. prices) 
100 to 196 Mae. 2.2. ccus $34.50@37.50 
S9F toe 288 Me. wc cccess 34.50@37.50 


154 to 171 Ibe. .....+5.- 34.50@37.50 


17S te 166 IGs oe cee 34.50@37.50 
BUTCHERS’ FAT 
GROW TAC oc cevcvccvccesnvcs lec Ib. 
BVORSE TAC oic ck ccicivicsceccces 1 eb. 
Inedible suet .......csccccce 1\ec lb. 
bo | errr re ce 1 eclb. 
Clean—Wash— 
Disinfect 


The need for thorough 
cleaning, washing and disin- 
fecting of all livestock car- 
riers to prevent the spread 
of disease and parasites is 
emphasized in a new folder 
developed by Livestock Con- 
servation, Inc., Chicago, in 
cooperation with the BAI. 
The folder suggests different 
disinfectant materials and 
methods of application. 








THE 
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CIRCULATING SYSTEM 
BLOWS UPWARD 
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ed ELecTRC COMPANY 


3089 River Road 


River Grove, Ill. 
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food 
warm 
it out. 


Apply KOCH ODORLESS DAMP-PROO 





or taste in exposed foods! 


tively resists flaking and blistering. 


Other KOCH Special-Purpose 


KOCH ICE-PROOF ENAMEL — Flows freely in 
down to 50° below zero F. 


KOCH RUST-NO-MORE — Prevents rust in new 
and stops rust after it has started. 


surface for wood, metal, 


KOCH Supplies 


Damp Walls 
or Dry! 


Interruption 


No need to halt op- 
erations, remove 


any temperature above 32°F. Dries qui 
out any water already in the wall, but forms a seal against 
further moisture penetration. Leaves absolutely no odor 


Withstands cleaning compounds and mild acids. Effec- 


No. 492 — Non-Yellowing Gloss White, per gal, 


KOCH SAFETY FLOOR COMPOUND — Long-wearing, 
or concrete floors. 


Write today for full infermation on KOCH paints! 




















No 
to 


products, 
room, or dry 


F ENAMEL in 
ickly. Breathes 





Paints: 


any temperature 
metal. Seals off 


non-skid 


2520 Holmes St 
Kansas City 8, Mo 





City 7. 








Made by the pioneers in protei 





Get rich “home-made taste” 


...in your brand of canned gravies or meats — 


then watch sales soar! It’s easy, with natural, 
wholesome Huron MSG. Write Huron’s Techni- 
cal Service about your particular flavor problem. 


The Huron Milling Co., 9 Park Place, New York 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+-% 


n derivatives 
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TALLOWS AND GREASES 


Wednesday, Nov. 4, 1953 











Not much action recorded in the in- 
edible fats and oils market late last 
week, and prices held steady. Bleachable 
fancy tallow sold at 5%c, prime tallow 
at 5c, and special tallow at 4%c, c.af. 
Chicago, few tanks involved. Yellow 
grease again traded at 3%c and 4c, 
Chicago. Few tanks of No. 1 tallow sold 
at 4%c, delivered consuming point. 
Choice white grease all hog bid at 
10%¢, c.a.f. East, 30-day shipment, and 
reported offered out at 10%4c; immediate 
shipment product held at 1lc, East. 

Offerings on Monday of the new week 
were light in the mid-west area, con- 
sequently the undertone was firm. Bids 
lacking on choice white grease all hog 
for eastern destination, and offerings 
are heard at 10% @1lc. Original fancy 
tallow sold at 6%c, caf. East, few 
tanks in the sale. Tank of yellow grease 
sold at 4c, c.a.f. Chicago. Several tanks 
ef original fancy tallow traded at 7c, 
c.a.f. Loredo. Few tanks of bleachable 
fancy tallow sold later at 6%4c, delivered 
East. Tank of edible tallow sold at 
11%c, Chicago basis. Another tank of 
yellow grease sold at 4c, c.a.f. Chicago. 

On Tuesday, a few tanks of prime tal- 
low sold at 5c, c.a.f. Chicago, however, 
sellers asking higher later. Few more 
tanks of edible tallow sold at 11%%c, 
Chicago basis. Bleachable fancy tallow 
sold at 6%c and 6%c, c.af. Loredo, 
several tanks involved. Additional tanks 
of same sold at 6c, c.a.f. East. Yellow 
grease was bid at 4c, Chicago, with 
sellers marking time. 

The market was very quiet at mid- 
week; few tanks of bleachable fancy 
tallow sold at 5%c, and special tallow 
at 4%c, c.a.f. Chicago. It was rumored 
that prime tallow sold at 6c, c.af. 
Loredo, volume _ undisclosed. Choice 
white grease, all hog, bid at 10%¢, c.a.f. 
East, for quick shipment. Offerings in 
general were extremely light. 


TALLOWS: Wednesday’s quotations: 
edible tallow 11'4c, original fancy tal- 
low 54%2@5%c, bleachable fancy tallow 
5% @5*e, prime tallow 5@5c¢, special 
tallow 4%4@5c, No. 1 tallow 4%c, and 
No. 2 tallow 34%@3%c. 

GREASES: Wednesday’s quotations: 
choice white grease 8144@9c, A-white 
grease 64% @7c, B-white grease 4% @5c, 
yellow grease 4c, house grease 3%c, and 
brown grease 3@3c. 





BY-PRODUCTS MARKETS 
Blood 


Wednesday, Nov. 4, 1953 
Unit 
Unground, per unit of ammonia Ammonia 
(DUNK) .ccccccccccccccccvccccccccces *6.75@7.00 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


RE AE Serer *7.00n 
MN EINE voiding tdidin'o 0 0 4gi8. Ga,60 ev i8se's 6.50n 
Liquid stick tank cars .............- 3.50@3.75 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged.$83.00@ 85.00 
50% meat and bone scraps, bulk... 75.00@ 80.00 
5d% meut scraps, bulk ............ 80.00@ 90.00 
60% digester tankage, bulk ....... 85.00@ 90.00 
60% digester tankage, bagged ..... 87.50@ 92.50 
80% blood meal, bagged .......... 115.00@120.00 
70% standard steamed bone meal, 
bagged (spec. prep.) ......... 60.00 
65% steamed bone meal .......... 51.00@ 55.00* 
Fertilizer Materials 
High grade tankage, ground, per unit 
UIE 5 o.5:cahd Sabb aak AAS DRO R Soe 5.50@5.75* 
Hoof meal, per unit ammonia ........ 5.75 
Dry Rendered Tankage 
Per unit 
Protein 
Oo ROE TOE EE EET *1.45@1.474n 
Ee pane en een eee ore 1.35n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............ $ 1.50@ 1.75 
Hide trimmings (green salted) .... *8.00@10.00n 
Cattle jaws, skulls and knuckles, 
ee UNO 5% ose arsie ald 0 s:y 4's an pweise 446'6 65.00n 
Pig skin scraps and trimmings, 
EE a erry 6% 
Animal Hair 
Winter coil dried, per ton ........ *115.00@120.00 
Summer coil dried, per ton........ 40.00@ 50.00 
Cattle switches, per piece......... 5 @ 5% 
Winter processed, gray, Ib......... 14 @ 15 
Summer processed, gray, lb. ...... 6 @ 7 


n—nominal, a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, Nov. 4, 1953 











With most trading participants 
awaiting developments in the offering 
price of crude cotton oil to be issued 
by the Commodity Credit Corp., little 
in the way of trading of soybean oil 
was accomplished Monday. Rumors 
were widespread concerning the an- 
nouncement and, as a result, buyers 
were not eager to purchase soybean 
oil at the higher levels at which it was 
offered. 

Immediate shipment soybean oil was 
offered at 14c, but did not trade 
throughout the day. First-half Novem- 
ber shipment was offered at 13%c, 
while straight month was offered at 
1314c, both without movement. Decem- 
ber shipment sold in a speculator direc- 
tion at 1344c, and there was also spec- 
ulator purchase of January-February- 
March shipment oil at price of 
12%. 

Sales of cottonseed oil were limited. 
In the Valley, trading was encountered 
at 13%c, with further buying interest 
at 134%c. The market in the Southeast 
was pegged nominally at 13%c. Offer- 
ings were available in Texas at 13%c, 
but no sales were confirmed at that 
level. Corn oil sold at 14%c for No- 
vember shipment and at 14%c for De- 
cember shipment. The peanut oil mar- 
ket was dull and quoted at 2044c, nom- 
inal basis. First-half November ship- 
ment coconut oil was offered at 16%, 
at 16%¢c for the last-half November and 
at 15%c and 15%c for December ship- 
ment. 

As a result of the CCC announce- 
ment to the effect that they would not 
advance the sale price of cottonseed 
oil, soybean oil prices declined sharply. 
Trading, however, was extremely light 
Tuesday, as sellers were not anxious to 
follow the decline. Spot shipment was 
offered at 13%c¢ and at 13%c, but buy- 
ing interest was considerably lower. 
November shipment sold at 13c, while 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 


STEDMAN FOUNDRY & 


ae | 


General 


Office & 


STEDMAN 
2s GRINDERS 





2 aha 





Stedman equipment has 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 


Works 


joyed an reputation in the 


MACHINE COMPANY, INC. 


ering ond Foundry Company 


AURORA INDIANA 


7 
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December shipment cashed at 12%c 
January shipment sold in the West at 
12%e. 

Cottonseed oil sold at premium points 
in the Valley at 13%c, but offerings at 
cther points went unsold at 13%c. In 
the Southeast the market was pegged 
nominally at 13%c. There was good 
refiner interest in Texas at 13%4c, basis 
Waco, but offerings were mostly priced 
at 18%c. Corn oil was a slow mover 
and quoted at 14%c, nominal basis. 
Peanut oil continued unchanged at 
20%4c. Coconut oil was offered at 16%¢ 
for spot shipment, but trading could 
not be confirmed at that level. 

The soybean oil market worked in an 
erratic fashion at midweek, but due to 
a stronger board market at the close, 
crude oil prices also gained strength. 
Early in the day Wednesday, Novem- 
ber shipment sold at 13%c and Janu- 
ary at 12%c. Later, first-half Novem- 
ber shipment traded at 13%c and last 
half at 13%c. Offerings of nearby oil, 
shipment next week, were hiked to 
13%c and 14c. January-February- 
March shipments cashed at one time 
at 125c 

A somewhat easier cottonseed oil 
was encountered in the Valley, with 
sales at 13%c and 13%c. The market 
in the Southeast was unchanged at 
13%c, nominal basis. Trading was ac- 
complished in Texas at good points at 
13%c, basis Waco, and at 13%c at 
other locations. Corn oil sold at 14%c 


for November shipment and at 14%c 
for December shipment. Peanut and 
coconut oil were unchanged from quo- 
tations earlier in the week. 

CORN OIL: Sold at fractionally 
lower levels, compared with last week. 

SOYBEAN OIL: Market erratic dur- 
ing week, but gained strength at mid- 
week. 

PEANUT OIL: No sales encount- 
ered and the market was unchanged to 
tec lower. 

COCONUT OHL: Offerings priced 
higher than last week fail to attract 
buying interest. 

COTTONSEED OIL: Declined an %e 





VEGETABLE OILS 


Wednesday, Nov. 4, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 





WOO eineie ic dbadesbes scgseatacesevces 

WD 5 ib ch cenhdeténatecdocenaeuaepe 

QE vase remduyesecss vaceresedoe ces y 
Corn oil in tanks, f.o.b. mills 14%pd 
Peanut oil, f.o.b. Southern mills.......... 20%n 
SOPRORG ONL THGGREER: 0 6 ds kicicdins cove cveucs 13%n 
Coconut oil, f.o.b. Pacific Coast.......... 16%a 
Cottonseed foots, 

Midwest and West Coast................ %n 
MEE eC c SawsenPececelanwesbad ceake watcs %n 
OLEOMARGARINE 
Wednesday, Nov. 4, 1953 
White domestic vegetable ................... 28 
ET ae Poe eye 29 
CB eee ee er rer 26 
Water CRUTMED: GUSEET |)... cc vec ecceccces cca 25 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels) ........... 12 
Mutva Glee Ome COMME) © vo '5c cewscsdieetevnudes 17 


to %c¢ from previous week’s trading 
levels. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, OCT. 30, 1953 


Prev. 
Cres High Low Close Close 
Bit as nee Ss Se des 15.95b 15.89b 
MES nya 15. 15 | RR some 15.90n 15.85n 
ae eee ‘ 15.77b 15.72b 
eee ae 15.60 15.55b 
pees 15.15b 15.26 15.20b 
Sept. ..... 14.50n 14.52n 14.35b 
Ot. issn das 14.00b 14.35b  14.30b 
Sales: 14 lots. 
MONDAY, NOV. 2, 1953 
i eA 16.12b 16.28 6.10 16.05 15.95b 
BOM F430:5% 16.05b 16.00n 15.90n 
a 15.90 15.97 15.85 15.79b 15.77b 
as 15.80 15.80 15.63 15.63 15.60 
. ee 15.32b 15.45 15.30 15.30 15.26 
Sept. ..... 14..0b are 14.50b 14.5 b 
O86. saves Fe Cees er 14.50n 14.35n 
Sales: 52 lots. 
TUESDAY, NOV. 3, 1953 
No Market—Legal Holiday 
WEDNESDAY, NOV. 4, 1953 
DOK, dixges 15.92b 16.23 15.95 = 20-23 16.05 
aR. arose 15.85n .... PERE 6.20n 16.00n 
Mati teavs 15.70 16.00 15.68 16.00 15.79b 
) > ey 15.50b 15.57 15.538 15.78b 15.63 
FORE is noe 15.05b 15.23 15.23 15.46a 15.30 
Sept. ..... 16.4 o806 owes 14.50b 14.50b 
OGRE 5 ons wee 14.40n 14.50n 14.50n 
Sales: 16 lots. 
THURSDAY, NOV. 5, 1953 
Open High Low Close 
We Oe deals tenes 16.00b ashes Saws 16.10a 
pS ee coe 15.95n 15.95n 
| ay Aer 15.75b 15.80a 
1 Se See 15.50b 15.55a 
Ge. 0s eed 15.15b 15.20a 
ey coe 14.40b 14,15a 
OO ins wattiweas 14.30b 14.40a 
Sales: 67 lots. 








Phone: MARKET 7-0344 





DELP 
enitA Hy 
BONELESS BEEF CO. 
Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS » TENDERLOINS © PACKINGHOUSE PRODUCTS * SAUSAGE MATERIALS 


LEAN BEEF FOR HAMBURGER 


223 CALLOWHILL ST. 
U.S. Govt. Inspection Est. 13] PHILADELPHIA 23, PENNA. 


A 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, 


e WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C, 


BEEF - PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 





ILLINOIS 
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% More Effectively! 
%& More Economically ! 


SANO 122 with XPA, the exclusive Sanfax additive, 
insures deeper penetration into hair follicles, loosens 


the roots quicker . , 
together. SANO 122 is Guaranteed! You can’t lose! 


Write or Wire for Information 


® Saiiem 


* Contains 


* Safer! 
* Faster! 


. the bristle and root come out 


170 Central Ave. 
Atlanta, Georgia 
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NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 
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Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 


— 
















Guarantee 

tis fact; 

gveranteed, WY 
Ves j 

your money wee! 


——— 






EQUIPMENT 


Order From Your Jobber. 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Wl. 
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Prices break in big packer hide mar- 
ket Tuesday—Major selections sell a 
lc to 1%4:c lower than sales last week 
—Small packer hides also lose ground 
pricewise—Kipskins trade at midweek 
at steady to higher prices—Sheepskin 
market continues dull and easy. 


CHICAGO 


PACKER HIDES: The only sale of 
big packer production Monday was 
2,200 Albert Lea and St. Paul heavy 
native steers at 16c. This trade was 
presumably for export, and not con- 
sidered a criterion of the market as an 
easier price structure was definitely in 
the making. Buying interest was of a 
limited nature and at lower levels. Of- 
fering lists were not made available, 
but it was thought due to last week’s 
light volume of trading a fair amount 
of hides was carried over. 

Hide prices tumbled 1c to 14%c Tues- 
day in trading of about 100,000 major 
seiections. The bulk of activity was in 
light native cows and branded cows, 
with some 35,000 northern branded 
cows selling at 13c and 30,000 or more 
River and northern p:oduction light 
native cows at 15%c. Heavy native 
cows sold at 14c for Rivers and 14%c 
for northerns. In additional trading, 
itiver heavy native steers sold at 144c. 
Branded steers were bid at 11%c for 
Colorados and 12%%c for butts through- 
out the day, but no trading was heard. 

Activity in the hide market dwind- 
led to an almost complete standstill at 
midweek. The only trading accom- 
piished early Wednesday was an out- 
side independent packer sale of 4,700 
branded steers at 13c for butts and 12c 
for Colorados. In addition, about 1,000 
light native cows sold steady at 15%c. 

SMALL PACKER AND COUNTRY 
HIDES: Sales of small packer produc- 
tion were encountered this week at 
lower levels, reflecting the trend of the 
big packer hide market. Some 50@52- 
lb. average hides sold at 18c, but heav- 
ier weights, namely 60-lb. average, 
proved difficult to move and were 
pegged nominally at 12%c. Lighter 
averages were traded, and some 42@ 
44-lb. Texas small packer hides brought 
18c. Some 38-lb. Texas hides sold at 
13c. The country hide market was 
mostly inactive, with straight locker 
butchers quoted at 10c, average con- 
sidered. Renderers were quoted at 9c 
and 914c, also depending on average. 

CALFSKINS AND KIPSKINS: Sales 
of calfskins could not be confirmed up 
to midweek, but the market was be- 
lieved steady. Kipskins were traded, 
and 4,500 Fort Worth and Dallas over- 
weight kip brought 24c. Some Kansas 
City kip and overweights sold at 29c 
and 28c. 

SHEEPSKINS: This market contin- 
ued comparatively quiet and main- 


tained an easier tone. A truck of fall 
clips sold at 2.50. Although choice 
quality No. 1 shearlings were offered 
at 2.50, other trading was heard at 
2.00. The No. 2 shearlings were quoted 
at 1.60 and 1.65, while mixed lots of 
No. 2 and No. 3 shearlings reportedly 
sold at 1.50 and 1.00, respectively. Full 
wool dry pelts sold at 27c, f.o.b. west- 
ern shipping point last week, but trad- 
ing was limited this week. Pickled 
skins sold lower at 15.50 per doz. for 
lambs, and other trading in the East 
was heard at 14.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 

Nov. 4, 1953 Week 1952 
Nat. steers...15 @16%4n 16 @17% 16%@19 
Hvy. Texas 

ee 13n 13% 14 
Butt branded 

NS aie bial ts 13 13% 14 
Col. Bteh....- 12 12% 13 
Ex. light Tex. 

ES 15% 16% 18n 
Brand’d cows. 13 14 15 @15%n 
Hy. nat. cows.14 @14% 15 @15% 17 
Lt. nat. cows. 15% 17 19 
Nat. bulls ...10%,@11n lin 9%4@10n 
Brand’d bulls. 9144,@11in 10n 8%@ 9n 
Calfskins, Nor. 

i, 45 45 50n 

10/down ... 50 50 45n 
Kips, Nor 

nat., 15/25. 29 28 @29 32%n 
Kips, Nor. 

Brn’d, 15/25 264en wale 30n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and 
a 12%n 13%@1l4n 144% @1in 
a eee 13n 14 @14%n @16n 
SMALL PACKER SKINS 
Calfskins, under 

a SR ae 25@30n 25@30n 374%4@40n 
Mele, ZOPOO sesicce 17@18n 17@18n 26n 
a a re 1.25n 1.25n 1.75n 
Slunks, hairless... 25n 25n 50n 

SHEEPSKINS 


Packer shearlings, 
° . eee. -2.00@2.25n 2.00@2.25n 2.15@2.25n 


Dry Pelts ... 27n 


27@ 28n 30n 
Horsehides, 
untrmd. 9.25n 9.25n 7.50n 


N. Y. HIDE FUTURES 


FRIDAY, OCT. 30, 1953 





Open High Low Close 
PGC 5.75b = 15.85 15.65 15.85 
Wes cies 15.35b = 15.35 15.35 15.47b- 50a 
(Ol ae 15.15b = 15.20 15.17 15.35b- 37a 
0 ee 15.00) 15.09 15.09 15.15b 20a 
Sa 14.85b 15.00 14.82 15.00 
De 14.60b os wae 14.47n 
Sales: 140 lots. 
MONDAY, NOV. 2, 1953 
TOS cas 15.80b 15.81 15.45 15.45 
ae 15.40b 15.35 15.10 15.10 
July ....5 15.30b 5.00 15.00 14.99b-15.01a 
to See 15.05 14.93 14.83 14.93 
TOD. sce 14.90b 14.73 14.73 14.78b- 80a 
Apr. . . 14.65b 5-6 rire 14.58n 
Sales: 9 lots. 
TUESDAY, NOV. 3, 1953 
No Market—Legal Holiday 
WEDNESDAY, NOV. 4, 1953 
Seer 15.25-31 15.39 15.20 15.39 38 
Apr. ..... 14,94 15.05 14.86 15.03b- 05a 
| ee 14.80b 14.96 14.83 14.96 
ig ne A 14.78b 14.93 14.80 14.88b- 95a 
PAM. 55-0000 14.60b 3 eee 14.78b- 85a 
Bes. snk 14.45b 14.58n 
Sales: 70 lots. 
THURSDAY, NOV. 5, 1953 
Jan. .... 15.30b Kcr Pe 
Apr . 14.95b 15.10 15.08 
July 14.90b re meee 
Oct 14.85b 
Jan . 14.75b 
Apr. «+. 14.55b 
Sales: 22 lots. 
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RENDERING DEPARTMENT EFFICIENCY CHECK LIST 
| | 
oma rs ANDERSON EXPELLER OPERATION 
| Only one man is necessary to operate 
Kee Laer ? Expeller, Cooker and Fat Clarification. 
5 | Engineered to last longer than other 
| « | mechanical pressing equipment. 
| Have greater market acceptance; do 
li | not set up in bags, and require no 
ats ? aging; screen easier without fluff 
tailing off. 
Maintenance | ? Low cost per ton. 
*T.M. Reg. in U.S. Pat. Off. 
















@ If your rendering department 
does not compare favorably with 
Expeller operation, contact your 
nearest Anderson representative. 
He'll be glad to supply opera- 
tional facts and figures. 


The V. D. Anderson Co. 


196° West 96th Street 
Cleveland 2, Ohio 


ONLY ANDERSON 
MAKES EXPELLERS! 
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Meat Board Launches 
Cooking School Season 


The story of meat—its selection, 
preparation, serving, nutritive value 
and other subject matter relative to 
the use of this food in America’s die- 
tary—will be taken to the four cor- 
ners of the nation during the next nine 
months through cooking schools con- 
ducted by the National Live Stock and 
Meat Board. 

These schools are sponsored by a 
daily newspaper in each city and will 
reach into 50 cities or more during the 
year. 

A staff of home economists from the 
board’s Homemaker’s Service depart- 
ment is in charge of the cooking events. 
The stage of the auditoriums where 
they are held is transformed into a 
kitchen. Here the cooking school lec- 
turer presents step-by-step demonstra- 
tions showing the preparation of from 
10 to 12 meat dishes during the four- 
day period, as well as dishes made with 
lard. The value of lard as an all-pur- 
pose shortening is brought out in the 
preparation of cakes, pies and cookies. 

All meat dishes and dishes made 
with lard have been tested in the board’s 
testing kitchen. The meat dishes in- 
clude beefsteak pie, baked beef rounds, 
beef dillburgers, veal chops ambrosia, 
buttermilk veal steaks, blade pork loin 
roast, smoked ham slice, stuffed pork 
chops, pan-broiled lamb chops, barbe- 
cued lamb riblets and rolled lamb 
shoulder. 

Every woman attending a_ school 
receives a copy of the board’s “Adven- 
tures in Foods Cook Book” which con- 
tains all of the recipes featured dur- 
ing the four-day session. At the close 
of each school session the lecturer pre- 
sents the board’s “Parade of Foods.” 


ANIMAL FOODS PRODUCTION 


A total of 23,792,979 lbs. of animal 
foods were canned under federal inspec- 
tion during September, according to a 
Bureau of Animal Industry report. 
This was compared with 23,452 822 lbs. 
of product canned in August and 41,- 
368,110 lbs. in September, 1952. 


FOA to Sell Surpluses 
Abroad for Foreign Coin 


The Foreign Operations Administra- 
tion has disclosed plans to buy some 
$175,000 000 worth of U. S. farm sur- 
plus commodities and resell them over- 
seas to friendly nations for foreign 
currencies. 

Act:on will be accomplished under 
Section 550 of the Mutual Security Act 
of 1953, which provides for the pur- 
chase of between $100,000,000 and 
$250,000,000 worth of surplus goods. 

FOA said that purchasing and ship- 
ping are expected to be well under way 
by early winter and will include such 
items as beef, fats, oils and oilseeds, 
wheat, corn and dairy products. 

The agency said it plans to handle 
$130 000 000 in commodities for Europe 
and that from $35,000,000 to $45,000,- 
000 more will be made available to 
cover transactions with other friendly 
nations. 


Heads Foot-Mouth Fight 


Walter Thurston, former U. S. am- 
bassador to Mexico, has been appointed 
as special assistant to Secretary of 
Agriculture Ezra Taft Benson to serve 
as U.S. director of the Mexican-United 
States Commission for the Prevention 
of Foot and Mouth Disease in Mexico. 





Two “Sandy” Booklets 
Now Available 


@ Four popular articles by cooler 
salesman “Sandy” hare been re- 
printed in two handy booklets. One 
tS? 

“How to Sell and Figure Beef” 
The other is: 
“Selling Tips Based on Experience” 
@ The cost of each booklet is 50c 
per copy (sorry, no stamps) for one 
to five copies; price reduced for 
larger orders. Write to: Book De- 
partment, The National Provi- 
sioner, 15 West Huron st., Chicago 
10, Ill. 











MEAT EXPORTS-IMPORTS 
Exports and imports of meats during 
July, as reported by the U. S. Depart- 
ment of Agriculture: 


Commodity July, 53 July, ‘52 
EXPORTS (domestic)— Pounds Pounds 
Beef and veal— 
Fresh or frozen .......... 1,583,832 637 855 
Pickled or cured ........ 994,360 897,654 
Pork— 
Fresh or frozen ......... 542,761 1,008 574 
Hams & shoulders, cured 
OF POOMME as 6s bes se ess's 759,825 1,106,258 
DO ick ecaenys bs'kowe <n 137,977 5,617,891 
Other pork, pickled, salted 
or otherwise cured (in- 
cludes sausage ingredi- 
MTT eee 4,939,263 2,630,268 
Sausage, bologna & frank- 
furters (except canned) 104,867 89,435 
Other meats, except canned 2,568,886 144,946 
Canned meats— 
Beef and veal .........0. 494,542 130,242 
Sausage, bologna & frank- 
TUPOOUE, | Seances cwaws 0's 522,548 228,125 
Hams and shoulders...... 91,800 218,611 
Other pork, canned....... 222,401 251,472 
Other meats & meat prod- 
ucts, canned’ .......... 184,565 82,878 
Lamb and mutton (except 

CANBOE). ic cc cute ssniesese 95,075 26,992 
Lard (includes rendered 

WEE TEED. sae ce tule cicess 33,193,294 32,420,643 
Tallow, C81Ble .0.s6siccees 905,120 1,748,844 
Tallow, inedible .......... 90,390,632 52,006,482 
Inedible animal oils, n.e.c. 
(includes lard oil)...... 1,101,111 83,189 
Inedible animal greases & 
fats (includes grease 
SUOREIND Sic hecc tee taccecs 14,304,176 6,957,563 
IMPORTS— 
Beef, fresh or frozen...... 5,430,606 211,224 
Veal, fresh or frozen...... 2,127 7. 
Beef and veal, pickled or 

CORON has cicecessgeseseve 698,392 4,003,339 
Canned beef (includes 

corned beef) ...cceceees 14,117.610 15,838,358 
Pork, fresh or chilled and 

TPOGO vine pees sscorwse 6,217,202 4.620 
Hams, shoulders, bacon, 

backs, butts & picnics. ..10,937,054 6,494,506* 
Pork, other pickled or 
ne rer r re 170,245 8,253 
Lamb and mutton ........ 324,855 408,309 

Tallow, edible .-.......00. eae 500 
Tallow, inedible .......... 60,500 


~ 4Includes many items which consist of varying 
amounts of meat. 


Compiled from official records, 
Census. *Revised. 


Mexico Optimistic About 
New Meat Export Outlets 


Cattlemen of Northern Mexico are 
said to be heartened by their govern- 
ment’s attention to their plea for aid 
from the plight stemming from the 
U. S. ban on imports of Mexican cattle 
and a sharp decrease in exports of pre- 
served meat. The Mexican government 
is seeking new outlets for canned and 
prepared meat in Central America and 
Europe. 


Bureau of the 





PRODUCERS OF 


ESSHA 


QUALITY 
& 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 








2520 Holmes St. 





HOG HAIRS COME OUT 
BY THE ROOTS 
WHEN YOU USE 


OLD BALDY 


Developed, Sold and Guaranteed by 


KOCH SUPPLIES 





Kansas City 8, Mo. 
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9 unit 


eliminates lost motion and pro- 
vides excess capacity due to its 
special features. 










reason why 


BATAVIA 


means best* 


in Refrigerated Delivery 





! * Best insurance against food loss 


A loss of time cannot cause any loss of quality if 
perishables are being carried in a Batavia Refrigerated Body. 
That’s because Batavia provides a reserve of refrigeration — a mar- 
gin of safety provided by thicker insulation, a larger con- 
densor, more hold-over plates, temperature-tight doors. The 
quality of a beautiful Batavia Body protects the quality 
of your products. Write today and learn why the true cost of 
a Batavia Body is actually less. Batavia Body Company, Batavia, III. 


DETOUR | fh 
» samcrdle 
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Ill. Farmer's First Meat 
Hogs Just a Little Light 


Working on cross-breeding to develop 
his own kind of meat-type hog, Farmer 
John O. Kuhn of La Salle County, IIl., 
has found his early experiments a little 
disappointing. 

His trouble in the first try, he said, 
was not in the fact that he didn’t de- 
velop a meat-type animal, but in the 
rate of growth and weight gains. “I 
market my hogs at six months,” he 
said while at the Chicago yards with 
a load of his new meat type animals. 
“Ordinarily they would scale around 
240 lbs. compared with these, which 
fell just under 200 lbs. They’re just 
not finished in six months. Meat type 
or not, they still pay by the pound.” 
At 199 lbs., Kuhn’s hogs brought $25.50 
that day, only 10c under the top. 

Veering away from his usual prac- 
tice of crossing a Hampshire sow with 
a Duroc boar, which produces the 
Hampshire-Duroc type, Kuhn this year 
used a Yorkshire boar on sows one- 
half Yorkshire, one-fourth Hampshire 
and one-quarter Duroc to get more of 
the meat type hogs. 

Another drawback, he said, was the 
fact that the 325 hogs he produced this 
year were first litters, while the new 
crop now growing is mostly second lit- 
ters and “look better than the others.” 

Another veteran hog raiser, Alfred 
Baker from Kendall County, IIl., said 
there is insufficient price inducement to 
completely abandon the fleshy animal for 
the lean one. “I think I can produce 
the lard type more quickly and cheaper 
and, as I get about the same prices for 
my hogs regardless of type, I will con- 
tinue to raise the fatter animal,” he 
said. 


@A recent survey of thousands of 
homemakers showed that only 4 per 
cent were without meat storage facil- 
ities, some using at least two types of 
equipment. 


Livestock Exports, Imports 
During Month of July 


Exports and imports of livestock dur- 
ing July, as reported by the USDA: 


July July 
1953 1952 
EXPORTS (Domestic)— Number Number 
Cattle, for breeding ......... 1,055 858 
NE MRMEND oo 05.c:60\s 0 oneccine 154 17 
EE SEEM) 6s saaincc acess 12 165 
SEE totes += pine netacwell ee 6,869 40 
Horses, for breeding........ 568 8 
RRP 51 868 
Mules, asses and burros..... 501 150 
IMPORTS— 
Cattle for breeding, free— 
Canada— 
UES cocecpoavaccanevawe 41 
OWE «00 teaseusencenares 1,277 
Cattle, other, edible (dut.)— 
Canadat— 
Over 700 Ibs....... (Dairy 1,675 
(Other 5,899 
200-700 Ths. os csiicscnnsee 86 
Under 200 1b8.. sc cccccces 367 
Hogs— 
For breeding, free......... 55 18 
Edible, except for breeding 
WE oo ccccumtbesvubes 2,282 
Horses— 
For breeding, free ........ 9 ba 
Other CER.) cccccguveseces 163 95 
Sheep, lambs and goats, 


edible (dut.) .....sseeeeee 182 


1Excludes Newfoundland and Labrador. *Number 
of hogs based on estimate of 200 Ibs. per animal. 

Compiled from official records, Bureau of the 
Census. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Oct. 31, 1958, was 14.2 according to a 
report by the U. S. Department of Ag- 
riculture. This ratio compared with 
the 14.9 ratio reported for the preced- 
ing week and 11.3 recorded for the 
same week a year ago, These ratios 
were calculated on the basis of yellow 
corn selling for $145.6 per bu. in the 
week ended Oct. 31, 1953, $1.447 per 
bu. in the previous week and $1.545 
per bu. for the same period a year 
earlier. 


LIVESTOCK CAR LOADINGS 

A total of 14,802 cars was loaded 
with livestock during the week ended 
October 24, 1953, according to the 
American Association of Railroads. 


SALABLE LIVESTOCK AT 
12 MARKETS IN SEPT. 
The USDA report for 12 markets: 












CATTLE 
Sept., 1953 Sept., 1952 
CNEORG no vcovccocccterecce 189,352 185,375 
Cincinnati - 22,478 5,744 
Tg TTR eee 91,934 78,010 
Fort Worth 8 
Indianapolis 


MONE CU. 66 vcccdcvcoces 
Oklahoma City 
OMBER cr cisccvsiveccs 

St; JOR 25556 

St. Louis NSY .. 

Blone CY ccc ° 
Bs BG PAGE. 5 ciewesde Kesedae 


OBICAZO 20 ccccccccacscccces 
Cipeiamath ..cscvccvecesecs 
DONTEE cases crrececececssne 
Fort Worth ... 
Indianapolis .... 

Kansas City ..... 

Oklahoma City ... 




















OUBRIOR. 6 59 5095.00 00.660 06g eve 
St. Josep 
St. Louis NSY 
Sioux City 
S. St. Paul 
BONNE cwcedeccsedasccece 
CRICRBO .ccccceccccccccces 
Cincinnati 
ee SPP EPe Ee Eee ’ 
Fort Worth 5,595 15,048 
Indianapolis .............6+ 208,682 227,844 
cv Te a é 48,720 
Oklahoma City ... wo 26,229 
UBREE So ccesecces ‘ 125,645 
Poa eS as eee 5, 83,989 
METIS BOS Vienecsccvews 898 200,498 
CN Ce veces tccuceveues 86,330 96,316 
BG PE Sesh cccclonvages 172,719 155,939 
DOCS os sig eos 0. cttsb os eagle 1,091,158 1,241,061 
SHEEP 
INE a 05.0000 Kecdueopiede . 44,007 
Cincinnati ...... . 8,81 9,901 
ees 5,06: 282,908 
Fort Worth .68 1,062 
Indianapolis Te 24,685 
Kansas City 3 53,594 
Oklahoma City ...... ware 5.659 10,474 
EE Sat os evens « - 93,793 166,181 
St. Joseph ........ 21.176 30,048 
St. Louis NSY ... 33.573 438,968 
eee coe 86,021 48,584 
ete SOE. eo vcivesense eye 70.399 89,365 
TORRES. ccccccesccvscscsse 704,265 894.777 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Sept., 
19538, as reported by the USDA: 
Cattle Calves Hogs Sheep 


ROCGIOB 6. ccccicces 24,226 6,517 4,893 29,434 
Shipments .......... 15,445 2,741 1,685 23,720 
Local slaughter ..... 8,771 38,776 3,208 5,714 





BLOOMINGTON, ILL. 


suru tt IVE otters a 


DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS, 
JONESBORO, ARK. 
LAFAYETTE, IND. oe 
LOUISVILLE, KY. 

MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, 8.0. 
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convenient hook-uja 


KENNETT-MURRAY 
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For Conservative Buying . . . See 


D.A."“Dave” FORGEY 








Order Buyer of Cattle and Calves 








Saevices 





NATIONAL STOCK 
Long Distance Phone: BRidge 0793 


YARDS, ILLINOIS 
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LIVESTOCK PRICES AT LEADING MARKETS | LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average price per cwt. paid for specific grades of steers 
i . ‘ * 2 ? 
Baro son a Me bina pornaagpie gt hewmend poy calves, hogs and lambs at 11 leading markets in Canada 
wee paige fens ee ee eting Admin- during the week ended October 24, compared with the same 
- WS: time 1952, was reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 
‘ St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul GooD, VEAL 
8: STE CALVES HOGS* LAMBS 
" HOGS (Includes Bulk of Sales): STOCK- Up to Good and Grade Bt Good 
t., 1952 BARROWS & GILTS: YARDS 1000 Ib. Choice Dressed Handyweights 
ids 876 1953 1952 1953 1952 1958 1952 1958 1952 
15,744 — 7 ‘ zomnte aaiace’seeidese $18.25 $22.40 $23. 52 $27. 00 $35.10 $25.60 $20.50 =. _ 
78,010 120-140 lbs. ... None rec. None rec. None rec. None rec. None rec. fontreal ........ ee: 23.50 27.65 36.10 25.60 21.50 
76,828 140-160 lbs. - $19. 50-20.25 $.......... Oe ieee. $ 19.25-20.00 W AS 15.65 20.00 20.00 23.00 30.60 24.35 17.96 toys 
31,531 160-180 Ibs. . 20.25-20. 75 19.50-20.75 . iS Calgary ......2... 17.70 19.85 18.92 19.69 31.00 23.41 18.26 18.28 
172.321 180-200 Ibs. .. .60-20.75 20.65-20.75 2 Edmonton ........ 16.25 19.60 18.00 21.00 30.75 24.10 18.75 19.00 
96'964 200-220 Ibs. 20.65-2090 2 Lethbridge ....... 17.40 20.60 17.20 .... 30.35 23.10 18.20 17.80 
198,222 220-240 Ibs. 20.65-20.90 2 -20. ) a ee 15.50 17.90 17.00 21.50 29.60 23.35 15.50 17.00 
66.211 240-270 lbs. 90.63-20.85 ....cecee Moose Jaw ...... 16.20 22.00 15.00 16.50 29.60 23.60 17.00 17.00 
90,224 SUESOD Ih, .... MOO QUED s.cascceee” consumes. Saskatoon ........ 16.25 18.25 19.50 22.00 29.60 23.60 17.00 .... 
195/386 ee ee erases Serres EE cc. sss 14.95 18.45 16.40 19.40 29.60 23.60 15.75 
oy BE ea SA ee See Vancouver ....... 17.75 21.45 17.50 18.00 wo. S00 «SE 
226,481 Medium: *Dominion Government premiums not included. 
ROOD: TOOL .Sc, saecnacs ce sue eakodeeee Dae ores 16.50-19.75 
ee RR Meo ds cesieeacr se cacsesevsce epieccusss MOUMROCED) Cdcednanee 
8,324 SOWS: 
S738 | Chotce: For the DEPENDABILITY You Seek 
34.425 270-300 Ibs. 19.75 only 19.75 only 18.50-19.50 18.00-19.50 we reneniiine PUMPS “by Awowea” 
oo 300-330 Ibs. 19.50-19.75 19.50-19.75 18.50-19.50 18.00-19.50 
31,4 330-360 Ibs. 19.25-19.50 19.25-19.50 18.50-19.50 18.00-19.50 Ca matitte 
20,245 360-400 Ibs. ... 18.75-19.50 19.00-19.50 19.25-19.50 18.50-19.50 18.00-19.50 * 
=e 400-450 Ibs. 1. 18.25-19.00 18.50-19.00 19.00-19.25 18.00-18.75 ........4. 
96'194 450-550 Ibs. ... 17.50-18.50 18.00-18.75 18.75-19.00 18.00-18.75 .......... 4,000 ou q 
8,983 Medium: i 
25,301 GNOMION: We tss.. Ate sb¥ecs SW eceacnes aeaumene’ 16.00-19.00 ........5. : 
9 R Pr! 
209,309 | 5 a an For 
174,953 | SLAUGHTER CATTLE & CALVES: : Every 
71,062 STEERS: a Purpose 
15.08 | Prime: Suction ‘single stage og 
i As ‘alin ’ la uction, Single 
700- 900 lbs. 50-27.75  24.50-27.25 26.00-27.25 26.50-27.50 : 
Pat 900-1100. Ibs. 36.30-30.00 25.30-28.00 26:50.28.25 26:50.27.50 Contrtugey eae 
ia eas 1100-1300 Ibs. 25 26.50-28.50 26.50-27.50 WRITE 
aaee 1300-1500 Ibs. 26.00-29.75 26.00-28.50 26.50-27.50 for 
200:498 Choice: 
96,316 700- 900 Ibs. .. 21.50-25.25 22.00.26. 50 22.50-26.50 ager “ 
155,939 900-1100 Ibs. : 7.25 23.00-26.50 
——— 1100-1300 Ibs. 23.00-26.5 
241,061 1300-1500 Ibs. 33-00-20.50 
3 Good: 
44,007 700- 900 Ibs. .. 17.50-22.00 17.50-23.00 18.00-21.25 17.00-23.00 APCcO 
oan eet 900-1100 Ibs. .. 18.00-22.00 18.50-23.50 18.00-21.25 18.00-23.0 TURBINE- 
298,008 1100-1300 Ibs. |. 18.00-22:00 19.00-23.50 18.00-21.25 18.00-23.00 TYPE 
24'685 Commercial, —for gen- PUMPS 
53.594 all wts, ...... 14.00-18.00 14.50-19.00 14.00-17.25 14.00-18.00 12.50-18.00|. eral water sup- 
10°474 Utility, all wts.. 11.50-14.00 12.50-14.50 11.50-14.00 11.50-14.00  10.50-12.50 | Bly for municipal- — ideal for 
"30.088 HEIFERS: ities, industries, "1001" duties 
teses Pri office buildings, where small ca- 
48,584 rime: a cas 
89.365 600- 800 Ibs. .. 25.00-26.50 23.00-25.50 23.75-25.00 institutions — also toate — 
800-1000 Ibs. |. 25.00-26.50 24.50-26.50 24.00-25.75 23.75-25. — for handling ee ee 
804.777 Chéiee: liquids, chemical panna Get 
600- 800 Ibs. .. 21.00-25.00 20.50-24.50 18.50-24.00 20.00-23.75 21.50-23.54 solutions, oils, etc. ae 
800-1000 Ibs. .. 21.00-25.00 21.50-24.50 19.00-24.00 19.50-23.75 22.00-24.00] in industry. a. a CATALOG "M" 
Good: 
Sept., * 500- 700 Ibs. .. 17.00-21.00 16.00-21.50 15.00-19.00 16.00-20.00 17.00-21-50 , DISTRIBUTORS IN PRINCIPAL CITIES 
700- 900 Ibs. .. 17.00-21.00 16.50-21.50 15.50-19.00 16.00-20.00 17.50-22.00 } 
Sheep Commercial, 
29,434 SU) tl, access 13.00-17.00 13.50-16.50 13.00-15.50 13.00-16.00 12.50-17.50 
23,720 Utility, all wts.. 10.50-13.00 10.50-13.50 10.50-13.00 10.50-13.00 10.50-12.50 
5,714 i AU PUMP COMPANY 
COWS: 
deansiasiea SUBSIDIARY of the NEW YORK AIR BRAKE COMPANY 
a all wte. ...... 11.50-18.50 11.75-18.50 12.00-18.50 12.00-14.00 12.00-18.50 82 Loucks Street, AURORA, ILLINOIS 
Utility, all wts.. 10.50-11.50 10.00-12.00 10.50-12.00 9.50-12.00 —9.50-12.00 
Canner & cutter. 7.50-10.50 8.25-10.25  8.50-10.50 7.50- 9.50 7.50- 9.50 
BULLS (Yris. Excl.) All Weights: 
7 SRE eM SARC ae TE ORISOG- <cinc2c 056s 10.50-12.50 11.50-12.50 
Commercial .... 12.00-13.00 13.50-14.50 11.50-12.00 12.00-13.50 11.50-12.50 
amie. oa 10.50-12.00 11.00-13.50 10.00-11.50 11.00-12.00 11.50-13.00 
CUNGES Siccccs ct 7.50-10.50 9.50-11.00 8.50-10.00 9.50-11.00 11:30-18.00 Carlots Barrel Lots 
’ VEALERS: 2 
Choice & prime.. 22.00-29.00 21.00-23.00 18.00-20.00 17.00-20.00 19.00-22.00 Caine 
Com'l & good... 14.00-22.00 14.00-21.00 10.00-18.00 13.00-17.00 13.00-19.00 
CALVES (500 Lbs. Down): DRESSED BEEF 
Choice & prime.. 14.00-20.00 14.00-20.00 14.00-17.00 15.00-18.00 15.00-18.00 
Com’l & good... 10.00-14.00 11.00-14.00 10.00-14.00 12.00-15.00 12.00-15.00 BONELESS MEATS AND CUTS 
SHEEP AND LAMBS: OFFAL ¢ CASINGS 
LAMBS (110 Lbs. Down): 
Choice & prime.. 20.00-21.00 21.00-22.00 19.75-21.00 20.50-21.00 19.50-20.50 SUPERI 
Com'l & good... 10.00-14.00 11.00-14.00 10.00-11.00 12.00-15.00 12.00-15.00 e 
EWES: CHICAGO ST. PAUL 
—_ Good & choice.. 3.50- 5.00 5.00- 6.50 5.00- 6.00 6.00- 7.00 5.00- 6.00 
Cull & utility... 3.00- 4.00 4.00- 5.00 3.50- 5.00 5.00- 6.00 3.00- 4.75 
. 1953 . 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 














CATTLE 

Week Cor. 

ended Prev. Week 

Oct. 31 Week 1952 
OCbicagot ... 25,481 24,387 21,401 
Kansas City i. 22,495 24,469 25,189 
Omaha*t .... 33,754 31,510 23,481 
EB. 8t. Lovist. 15,528 15,800 15,956 
St. Joseph? .. 14,115 13,918 11,525 
Sioux Cityt .. 12,807 12,924 9,531 
Wichita*t 6,235 6,309 4,949 
New York & 

Jersey City? 11,857 10,208 8,065 
Okla. City*?.. --- 11,840 11,428 
Cincinnati§ 5,553 5,798 20,143 
Denvert ..... ... 15,483 10,349 
St. Pault .... 17,551 26,862 15,396 
Milwaukee? ..- 4,659 3,261 

Total . .165,376 203,667 180,674 

HOG 

Chicagol . 45,014 36,171 48,763 
Kansas City?. 12,203 11,248 11,546 
Omaha*t .... 40,725 37,864 46,270 
BE. 8t. Louis}. 81,564 24,280 36,178 
St. Josepht .. 36,114 26,205 28,564 
Sioux Cityt .. 32,169 26,443 37,392 
Wichita*t .979 8,853 10,977 
New York & 

Jersey Cityt 58,982 44,701 50,135 
Okla. City*t.. eee .266 13,423 
Cincinnati§ .. 17,406 15,740 73,154 
Denvert ..... 10,0938 9,137 
St. Pault .... 55, 598 46,600 53,645 
Milwaukeet .. 5.741 8,920 

ee 339,754 306,205 428,104 

SHEEP 

Chicagot ..... 9,592 8,191 12,393 
Kansas Cityt. 8,407 6,213 9,451 
Omaha*t -- 17,151 14,678 13,468 
E. St. Louist. 10,086 6,885 7,572 
St. Josepht .. 10,624 009 10,563 
Sioux Cityt .. 10,440 13,829 % ba | 
Wichita*t - 1,115 1,792 1,442 
New York & 

Jersey > 54,771 47,806 42,873 
Okla. City*t. os e ,643 
Cincinnati§ .. 814 4 1,013 
Denvert ..... ... 22,485 12,004 
St. Pault - 15,046 18,586 11,446 
Milwaukee? .. --. 1,585 1,464 

Total . .137,996 130,356 152,841 


« *Cattle and calves. 

+Federally | aie slaughter, in- 
cluding direc 

Stockyards, ‘sales for local slaugh- 
te 


§Stockyards 
slaughter, 


receipts for 
including directs. 


local 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 





more, Md., on Wednesday, 

Nov. 4, were as follows: 

CATTLE: 
Steers, choice ........ None rec, 
Steers, gd. & - None rec. 
Heifers, ch. & p None rec. 
Heifers, util. & pe None rec. 
COWS, BOM .eccceees None rec. 
Oows, utility ........ None rec. 
Cows, canner, cutter.. None rec. 
BUI, GOOG ovis cccee None rec. 
Bulls, canners ....... None rec. 


VEALERS: 


Choice & prime . ..$27.00@30.00 


Good & choice - 20.00@24.00 

Culls & utility ....... 5.00@15.00 
BOGS 

Gd. & ch., 180/240 .. .$22.00@22.2?° 

Sews. 450/down ..... 19.50@21.00 
LAMBS: 

ORE NOs esses None rec. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Oct. 31: 


Cattle Calves Hogs* Sheep* 


Salable .... 268 505 Te 136 
Total (incl. 

directs)..5,578 3,840 25,103 22,122 
Prev. week: 

Salable .. 299 793 256 
Total (incl. 

directs) ..5,996 4,305 20,996 23,590 


1 “Including hogs at 31st st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Oct. 20 .. 4,211 731 12,971 2,971 
Oct. 30 .. 1,619 244 13,389 1, 028 
Oct. 31. .. 667 5 1,636 
Nov. 2 25,443 634 13,156 5, os 
Nov. 3 6,700 500 21,000 3,500 
Nov. 4 12,000 400 16,000 3,000 
Week so 
far veces 44,143 1,534 50,156 11,578 
Week ago.39,451 7,718 47,501 10,722 
Yr. ago...31,012 2,035 41, 934 11,020 
2 yrs. ago. 35,090 13,025 55,424 10,983 
SHIPMENTS 
Oct. 29 .. 3,066 65 1,296 1,856 
Oct. 30 .. 1,436 366 2,497 593 
Oct. 31 .. 4,933 2,148 958 116 
Nov. 2 ... 8,479 371 16,002 1,022 
Nov. 3 ... 3,000 --- 2,000 500 
Nov. 4 5,000 15,000 
Week so 
OOP. sc cne 16,479 371 5,102 1,520 
Week ago.15,059 539 5,130 2,828 
Year ago. .16,327 952 5,921 387 
2 yrs. ago.13.778 362 3,843 
NOVEMBER RECEIPTS 
1953 1952 
RTE EE ELT 44,143 21,626 
DR cs NGA baaeeS 50,156 30,450 
WGI aso 0<eemene 11,578 7,451 
NOVEMBER SHIPMENTS 
1953 1952 
WEE a cazeccece 16,479 7,590 
Oe eae i 4,255 
aR 1,520 300 


CHICAGO HOG PURCHASES 
Supplies ef hogs purchased at Chi- 


cago, week ended Wed., Nov. 4 
Week Week 
ended ended 

Nov. 4 Oct. 28 

Packers’ purch. .... 43,641 44,206 

Shippers’ purch. 10,238 11,598 

P| eye rT 53,879 55,804 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Wednes- 
day, Nov. 4, were reported 
as shown in the table below: 

CATTLE: 


Steers, choice ........ 25.00 
Steers, geod & ch. ...$°0.00@23.00 
Steers, util. & com’l. 16.50@18.50 
Heifers, gd. & ch. ... 19.00@21.00 
Heifers, com’l ...... None rec. 
Cows, util, & com’'l... 10.50@14.00 
Cows, cut. & util. . None rec. 
Cows, can, & cut. - 8.00@10.00 
Bulls, cutter 2.2.0... 10.00@11,.00 
CALVES: 
Vealers, choice ...... None rec. 
Good & choice ....... None rec. 
Culls & utility ...... None rec. 
HOGS: 
Choice, “00/250 ..... .$21.09@22.00 
Sows, 500/down ..... 17.00@18.00 
SHEEP: 
Limbs, eheiee ....... None rec 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended October 31 
with comparisons, are shown 


in the following table: 
Cattle Hogs Sheep 

Week to 

date 374,000 490,000 226,000 
Previous 

wee 381,000 447,000 255,000 
Same wk. 

1952 310,000 512,000 279,000 
1953 to 


date 12,664,000 16,898,000 7,670,000 
1952 to 
date 10,713,000 20,994,000 7,700,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Oct. 29: 


Cattle Calves Hogs Sheep 


Los Angeles 9,700 1,850 1,550 50 
N. Portland 3,600 7 1,575 5,160 
S. Francisco 1,300 150 1,300 6,200 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, October 31, 1953, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 6,363 hogs; Wilson, 10,253 
hogs; Agar, 0,853 shippers, 
9,881 hogs; others, hogs. 
Total: 25,481 cattle; 2,385 calves; 
45,014 hogs; 9,592 sheep. 











KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour 4,047 1,401 1,627 2,503 
Swift .... 4,146 1,411 3,787 3,791 
Wilson ... 1,581 24 3,598 ewe 
Butchers 7,459 2 738 oan 
Others 2,424 --- 2,453 2,113 
Totals ..19,657 2,838 12,203 8,407 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour .. .. 7,532 6,878 4,977 
2 8,434 1,690 
8.721 5,030 
4,316 888 
Others ...... 13, 059 
Totals .-27,916 82 816 12,585 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 4,782 582 15,471 4,626 
Armour .. 4,383 827 6,156 4,247 
Others ‘ 6, 531 592 3, 704 Me 
Totals* 15, 5, 696 2 001 25, 31 8.873 873 
*Do not ine Inde 289 cattle: 14,- 
467 hogs: and 1,751 sheep direct to 
packers. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 3,569 2.588 7,449 4,859 
Swift .... 5,111 2,864 10,557 5,177 
Hunter ... 1,396 --- 5,843 
ae +a «oe 20008 
Brey ..... 2,181 
Laclede 686 
MOE oss ee «oe tee 
Totals ..10,076 5,452 31,564 10,036 


WICHITA 


Cattle Calves Hogs Sheep 


Cudahy .. 2,249 850 1,219 1,115 
Kansas ... 621 hate oie wae 
DORR v.00 113 one 
ere 104 7 489 
Sunflower. . 9 a oin 36 
Pioneer ... 42 oath 
Excel .... 968 ears eis 
Others ... 2,736 4A 439 311 
Totals .. 6,842 850 2,183 1,426 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,898 32 9,605 2,286 
Cudahy .. 4,458 vee LTV F307 
Swift .... 3,328 son Sean “Rowee 
Butchers . 526 12 mike 
Others . 8,857 9 11,241 5&7 
Totals .. 21,067 53 40,779 7,657 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 123 65 ae oes 
Cudahy iow eee 
Swift 423 oo 
Wilson 271 soe 
Acme . 586 Sa 
ets 4... TH dies 
TROAL, os <0 1,027 ‘he pee 
United ... 650 4 305 
Machlin .. 702 44 et ‘ats 
Gr. West.. 560 wile ees eco 
Commercial 650 1 stats 
Clougherty. ... eae 216 
on ) a | das ee 
Others . 3,158 776 768 
Totals .. 8,142 890 1,289 
CINCINNATI 
Cattle Calves Hoes Sheep 
ee «os oss 2D oe 
Kahn’s “ne a8 tax 
Meyer ... 
Schlachter. 


1,109 14,812 1,693 
49 ‘686 | 20 


Northside . 5 
Others 





5.535 1,158 16,598 2.091 


Totals .. 


The National 











ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 6,629 5,844 14,989 6,360 
Bartusch . 1,222 re 
Cudahy .. 1,104 36 Gee 854 
Rifkin . 1,082 48 ee eos 
Superior . 1,818 er aii ee 
Swift . 5,696 5,453 40,609 7,832 
Others - 3,143 3,771 8,591 5,641 
Totals.. 20,694 15, 152 64,1 189 20,687 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 2,444 211 830 
Bwete ....%° 4 ¢ 176 2,888 
Bl. Bonnet 617 28 150 eee 
ts ars 322 ems 23 
Rosenthal. . 11 17 
Totals .. 7,484 6,168 560 3,718 


TOTAL PACKER PURCHASES 


Week Cor. 

Ended Prev. Week 

Oct. 31 Week 1952 
Cattle .cix: 168,590 188,077 162,763 
Hogs .822,526 248,959 327,789 
Po See ar 86,361 91,051 110,095 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Nov. 4— 
Prices at the ten concentra- 
tion yards and 11 packing 


plants in Iowa and Minne- 
sota were: 
Hogs, good to choice: 

160-180 lbs. .........$15.75@18.50 






190-240 Ibs. ......... 17.75@20.25 

240-800 Ibs. ......... 19.20@20.25 

300-400 Ibs. ......... 18.50@19.85 
Sows: 


270-300 Ibs. 
440-550 Ibs. 


Seer ny 18.50@ 19.50 


16.50@18.35 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 

This week Last week 


estimated actual 
NORM cata 58,500 58,000 
Oct. 30 ........ 65,000 64,000 
Oct. 31 ........ 231,000 40,000 
Fe Re 78,000 
a ee 70,000 62,500 
jy a eae ey 70,000 53,000 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 


Nov. 4, were reported as 

follows: 

CATTLE: 
Steers, ch. & pr......$27.00 only 
Steers, choice » 22.50@26.00 
Steers, good ......... 19.00@21.00 
Heifers, choice & pr.. 24.00 only 
Heifers, good & ch... 16.00@22.50 
Cows, util. & com'l.. 9.50@12.50 
Cows, can. & cut. 8.00@ 9.25 
A Sarees None ree. 
Bulls, util. & com’'l.,. 10.50@12.00 
Bulls, can. & cut. . None ree. 

HOGS: 
Good, ech., 170/190... None ree. 
Good, ch., 190/220... 20.00@20.35 
Good, ch., 200/260... None rec, 
Sows, 400/down ..... 18.75@19.50 

LAMBS: 
Choice & prime ...... 19.00@ 20.00 
Good & choice ....... 18.00@19.50 

¢ Less than 25 per cent of 


growth response in pigs is in- 
herited. More than 75 per 
cent of the response depends 
on handling after birth. 
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} Sheep 


v. 4— 
entra- 
acking 
Minne- 


5@18.50 
5@20.25 
0@ 20.25 
10@ 19.85 


W@ 19.50 
0@ 18.35 


(S were 
by the 
Agri- 


ast week 
actual 
58,000 
64,000 
40,000 
78,000 
62,500 
53,000 


iS AT 


vestock 
nesday, 
ted as 


.00 only 
.0@26.00 
.00@21.00 
.00 only 
.00@22.50 
.50@12.50 
.00@ 9.25 
one rec, 
.00@ 12.00 
one rec, 


one rec. 
).00@ 20.35 
one rec, 
.T5@19.50 


). 004 20.00 
».00@19.50 


cent of 
‘gs is in- 
75 per 
depends 
th. 
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stesmiles=s 


maximum 
is 


Recognizing the 
importance of good 
machinability, our mill 
metallurgists maintain 
close control over all 
manufacturing operations 
to insure that the 
machinability characteristics 
of each stainless bar 
produced is of the 
maximum obtainable. 


faster 

delivery — 

Our unique mill scheduling 

operation is geared to handle any size order 

for stainless steel bars — whether it be for 
pounds or carload lots. And we operate our own 
national chain of warehouses to enable us to 
make immediate shipments to you directly 

from a local source over which we 

maintain complete control. 


complete 
All our warehouses now have complete 
Next time you need stainless steel bars, be sure stocks of stainless and heat-resistant 


bars . . . in all sizes, all grades and all 
finishes. No matter what your 
requirements are in the way of 
stainless and heat-resistant bars we 
can take care of them. 


CRUCIBLE| first name in special purpose steels 
53 yoou of (Fizs| stetmakig STAINLESS STEEL BARS 


CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 


REX HIGH SPEED + TOOL + REZISTAL STAINLESS * MAX-EL + ALLOY *° SPECIAL PURPOSE STEELS 


you call your nearest Crucible warehouse. 
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WEEKLY INSPECTED SLAUGHTER MEAT SUPPLIES AT NEW YORK 


Slaughter at major centers during the week ending Oct. 31, 


z (Receipts reported by the U.S.D.A. Production & Marketing Administration) 

was reported by the U. S. Department of Agriculture as 

foll R STEERS AND HEIFERS: Carcasses BEEF CURED: 

OlLOWS: Week ending Oct. 31, 1953. 10,661 Week ending Oct. 31, 1953. 10,702 
Sheep Week previous 17,93 Week previous 68 


City or Area Calves Hogs &Lambs| Same week year ago Same week year ago 


Boston, New York City Area? 5 12,774 58,982 54,771 | Cow: I 3 

Baltimore, Philadelphia 8,030 1,121 28,966 1,494 | “Week ending Oct. 31, x Pee prog Oct 8S 1088. 

Cincinnati, Cleveland, Detroit, 2 Peet Week previous ; Week previous ; 
Indianapolis J 5,184 78,357 Same week year ago 5 Same week year ago 


Chicago Area 645 ,207 
St. Paul-Wisconsin Areas? . - 31,58 35,936 LARD AND PORK FATS: 


vr : BULL: 4 
ae Area’ ... . 20,304 ee | 2 5, Week ending Oct. 31, 5 Week ending Oct. 21, 1953. 
a : 1.485 51 | Week previous Week previous 
Kansas City "46 5.771 y "934 | Same week year ago Same week year ago 
Iowa-So. Minnesota* ; 10,174 VEAL: 
‘Semgnis Legere 97,245 Availa Week ending Oct. 31, 1953. 5 LOCAL SLAUGHTER 
Georgia-Alabama Area’ 9,173 5, 22,226 65 | Week previous <— 

St. Joseph, Wichita, Oklahoma City... f 55 51,978 R Same week year ago....... CATTLE: 
Ft. Worth, Dallas, San Antonio...... 26, J 14,050 7 Week ending Oct. 31, 1953. 
Denver, Ogden, Salt Lake City....... 5, : 13,047 8.F LAMB: Week previous 
Los Angeles, San Francisco Areas®.... 27, a 33,072 9.519 | Week ending Oct. 31, . Same week year ago 
Portland, Seattle, Spokane 6,82 835 § ¥ Week previous : 
STS EEE es” 329,611 : 5 1,068,66: 274.5 Same week year ago 7 CALVES: 
Total previous week , 82) § 299,127 MUTTON woe a Oct. 31, 1953. 16a 
5 Py 8°92) eek previous i 
TUE Same Wom, HES . 112 eed 086, 705 sae Week wating Oct. 31, 5 Same week year ago 13,331 
Week previous 3 
14Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. St. Same week year ago HOGS: 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes Week ending Oct. 31, 1953. 55,559 
St. Louis National Stockyards, E. St. Louis, Il., and St. Louis, Mo. ‘Includes | HOG AND PIG: Week previous 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa,| Week ending Oct. 31, 1953. F Same week year ago 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir-| Week previous H 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul-| Same week year ago 14, "895 — a. eee Oct. 31, 1953 
trie, Thomasville, Tifton, Ga. Includes Los Angeles, Vernon, San Francisco, eek ending Uc : 
a Week previous 
San Jose, Vallejo, Calif. PORK CUTS: Same week year ago 
Week ending Oct. 31, 1953. wi aee 
Week previous 
Same week year ago 





COUNTRY DRESSED MEATS 


SOUTHEASTERN RECEIPTS BEEF CUTS VEAL: 
Week ending Oct. 31, 1953. Week ending Oct. 31, 1953. 


: * : , Week previous 
Receipts of livestock at six southern packing lant stock- sito aa Week previous 
p p Same week year ago Same k year ago 


yards located at Albany, Moultrie, Thomasville and Tifton, ei ainda dalads ei 

Georgia; Dothan, Alabama; and Jacksonville, Florida, during! “Week ‘ending Oct. 31, 1953. ll ending Oct. 31, 1953 

the week ended Oct. 30: Week previous : Week previous : 

Same week year ago 5,667 Same week year ago 
Cattle Calves Hogs : 

Week ended Oct. £ 02 1.986 10.994 LAMB AND MUTTON: LAMB AND MUTTON: 


Week e : 53. 775 . 953. 
Week previous (five days) A 3,091 12,119 bee pone cat, 2088 woe er = 


Corresponding week last year 5 1,003 10,890 | Same week year ago 7 Same week year ago 











CLASSIFIED ADVERTISING 





POSITION WANTED HELP WANTED HELP WANTED 





ARMY RESERVE OFFICER: Reverting to civil- SALESMAN TOP NOTCH: Provision salesman to call on 
ian status, seeks affiliation food field, sales, pur- Natural spices, soluble seasonings, resins and es- chains, super markets, markets and butchers in 
chasing or management. 6 years’ provision and sential oils. Territory—Missouri and Iowa. Salary, New York city area. Good opportunity for right 
beef departments major meat packer followed by expenses and commission. Must reside in terri- | Man. W-374, THE NATIONAL PROVISIONER, 
11 years’ military service devoted entirely pro- tory. If you have following in the meat industry 18 E. 41st St., New York 17, N.Y. 

curement, distribution and stock control subsist- or are a sausage maker with sales ability, this is 
ence and commissary — —-. ae - an excellent opportunity to join a rapidly grow- 
years’ quartermaster market cen er. Ava able ing organization possessing modern equi ment and 

Jan, 18th. W-390, THE NATIONAL PROVI- | complete laboratory facilities for coumtractive serv- PLANTS FOR RENT 
SIONER, 18 E. 41st St., New York 17, N.Y. ice to the entire food processing industry. Our 
TIONAL. "PROVISIONER, 83 w" Huton St Git: 

NAL P YER, 15 W. Huron St., Chi- 
TREASURER - CONTROLLER eago 10, Il. MEAT COOLER 


Fifteen years’ experience with nation’s largest 

packer. Plus eight years’ heavy executive experi- BEEF BONING FOREMAN IN MIAMI, FLORIDA 
ence with multi-plant organizations in methods FULLY E UIPPED 
and systems, cost accounting, IBM, budgets, con- ed 7 ee ona packer = Wisconsin area, Q 

trols, financial planning, cash budgets and fore- Must experienced in supervising complete bon- 
casts. University graduate, excellent adminis- - _—, and ee ae yp WITH FREEZER AND 
trator, 44, now assistant treasurer national or- and requirements. Vrite fu etails of super- 
ganization. Will relocate. W-378, THE NA- visory experience to W-372, THE NATIONAL RAILROAD SIDING 
TIONAL PROVISIONER, 18 E. 41st St., New PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


York 17, N.Y. NEXT TO SWIFT & COMPANY 


WANTED: By U.S. government inspected plant 62-64 Northwest Elev 

HOG & BEEF CASING: Practical man_ desires pt tangy Pho ee ee ee eventh Street 

position as foreman or working foreman, large or ’ c s 

small plant. Willing to go anywhere. W-384, ter cows and bulls, boneless heef, veal products, INQUIRE OF 

THE NATIONAL PROVISIONER, 15 W. Huron at oe Rae 8 eeppertuntty. nd 

-., Canege 9, =m. THE NATIONAL PROVISIONER, 18 B. 4ist St.. D. HELLER 
2 


Ne y N. * 
pinslliessseccalanbee 401 West 38th St. New York City 
EXPERIENCED: Cow and yearling salesman de- 


sires buying job. Age 28. 3 years of college, 2 | SALESMAN: Experienced outside connections. LONGACRE 3-3991 
years of buyer training with major packer. Ac- | Chain store, hotél supply houses, jobbing trade. 
eg 4 ~_— markets. Call AT 8460, New York city and vicinity. By large independent 
maha, Nebraska, nights. h cutt a : e = = 
ra gg Bhar Eo Snlenaid pn ong PLANT FOR LEASE: Complete set-up. Under 
plications strictly confidential. W-373, THE NA. bong * age oe 2 active operation 
hb 7 v. e inglan a 
ENGINEER-MASTER MECHANIC: Graduate. 20 IONAL PROVISIONER, 18 E. 4ist St., New | interests and will strange sessunaiie aaa Butte 
years’ experience. Thoroughly capable all phases York 17, N.Y able _for sausage maker with little capital to en- 
of meat industry. ENGINEER, 331 W. Marquette ter for himself. References exchanged. 
Road, Chicago 21, Ill. SALESMAN: Excellent opportunity with fast FR-382, THE NATIONAL PROVISIONER, 18 E. 
growing concern specializing in packag’ng process | 418t St., New York 17, N.Y. 
for meat, poultry and cheese industries. Experi- 
SAUSAGE AND SMOKED MEATS FOREMAN. ence in any one of these fields desirable. Submit 
30 YEARS’ EXPERIENCE. W-395, THE Pea complete resume including sales experience to Box 
TIONAL PROV ISIONER, 18 East 4list St., New W-391, THE NATIONAL ae” ISIONER, 18 East 
York 17, N.Y. 41st St., New York 17, N.Y. USE OUR CLASSIFIEDS 
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10,237 
10,208 
8,065 


16,080 
16,597 
13,331 


Under 
peration 
other 
Suit- 

to en- 
hanged. 
, 18 B. 
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